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‘“‘We punish cars down here.. .but let me 
tell you how my Plymouth takes it” 


\ pangy VIOLETTE is a modest 
man. He talks very little about 
his supervising millions of dollars’ 
worth of Panama’s construction. 
But ask him about cars... 


“In the Canal Zone, our every- 
day driving soon proves how well 
a car can take punishment. I’ve 
found that of all the low-priced 
cars, Plymouth stands up best.” 


And Mr. Violette isn’t surprised 
that Plymouth proved to be the 
strongest. As an engineer, he knows 
from experience that steel re- 
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» President of his 
e Plymouth. New 
at $485 for the 
new SPECIAL Six; 


PLYMOUTH ‘485 


inforced with steel is the safest 
form of construction. 

But Plymouth engineers didn’t 
stop with this one safety feature. 
They also gave Plymouth Hydrau- 
lic Brakes—the safest brakes made. 

Then, they built in extra comfort, 
too . . . with patented Floating 
Power engine mountings to deaden 
motor vibration . .. and Individual 
Wheel Springing to smooth out the 
roughest, ruttiest roads. 

Any Dodge, De Soto or Chrysler 
dealer will demonstrate Plymouth. 
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** “Sunset Gold’ has been a help to me for 
many months, for I have been groping, since 
last October, for some philosophy that would 
reorganize my outlook on life. . . In October 
we lost our boy. An automobile accident. 
Big and strong and good to look upon he 
was, with lots of promise, and just twenty— 
his life before him. I can not get over the 
pity of it... 

“Tf you would write a ‘Sunset Gold’ for 
us, and others like ourselves, I know it 
would be a help. Will you do this?” 
—W. H. B. 





Courace. Isn’t that almost our greatest 
need as we go along through life? Courage, stability, will 
power, all are tangled together in their roots, like that 
matted underground network that holds tall firs and 
redwoods strongly erect day in and day out, through tempest 
and temblor. 

It is hard enough to be brave and calm through the ordinary 
trials of life—financial set-backs, petty worries and woes. 
But how can one meet and endure real grief? 

Well, however we meet it, meet it we must, for no human 
being can travel the road of life without being stopped by 
sorrow at many and many a place. Then if ever do we need 
some philosophy, some supernatural staff to help us over that 
dificult spot in the road. Religious faith is never more 
appreciated than at such a time. 

One’s first tendency is toward rebelliousness. Selfishly we 
demand, “Why should this have happened to me?’’ But there 
is no use in rebelling. That is childish, conceited. We cannot 
command life and death any more than we can regulate the 
tides of the Pacific. Like it or not, we must accept the fact 
that there are forces beyond our puny control. We must 
simply let them wash over us, batter us, submerge us for a 
moment perhaps, as the incoming tide washes over the rocks 
along the coast; like the rocks we must stand our ground 
firmly, knowing that eventually the tide will recede and, 
temporarily at least, we shall be at rest again. 

No one of us can escape the losing of loved ones by death. 
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The question is, how shall we meet our loss? As is frequently 
the case, religion and psychology give the same advice. 

Don’t cherish your grief, enshrine it, take melancholy pride 
in it, as sentimental novelists of a few years ago liked their 
heroes and heroines to do. Face your loss, accept it with the 
best grace possible, and go on from there. Force yourself to 
speak happily and naturally about the one who is gone, 
remembering sweet, funny incidents of the time you were 
together. Force yourself to handle naturally your loved one’s 
keepsakes and belongings; to give away such things as will 
be useful to others, rather than to treasure them selfishly in 
a secret place. Learn to listen without tears to music that 
you both loved—yes, even to those favorite hymns that were 
sung at the funeral. Don’t shut any doors in your soul. Let 
in the sunshine, and give Time a chance to heal your wounds, 
as it covers over the scars of forest fires. 

Sublimate your grief, as psychiatrists say. Turn the energy 
that you are tempted to spend in emotional excess, into doing 
things that will help others. Translate it into deeper under- 
standing of all human beings. Then you will convert your 
sorrow into happiness for someone else—and it can almost 
be guaranteed that by so doing, you will find peace and con- 
tent with things as they are. Sublimation can in truth mean 
the transforming of selfish grief into something sublime. 

Courage (which frequently is nothing more nor less than 
glorious pretense), courage and the will to accept with grace 
whatever comes—these are the staffs we must carve for our- 
selves to help over rough stretches. We must not stop, we can 
not go back. We must go on. That is the way of life —G.A.C. 
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™ AVE your own way! But just 
ignoring ‘pink tooth brush’ won’t 
get you anywhere. 


“Sure —I'll shut up if you say so—- 
but THAT won’t stop PINK TOOTH BRUSH’! 


«What can you do about it? Do what 
I’ve been doing about it. Clean your 
teeth with [pana . . . and after every 


cleaning massage a little extra [pana 


“Any good dentist will tell you that 
into your gums. 


‘pink tooth brush’ is the first sign that 
your gums are soft and tender, and 
that they need exercise and work. 
You know the kind of food we all eat 
—soft food, creamy food—with noth- 
ing hard or crunchy to give your 
gums exercise and stimulation. 


















“The dentist said that gum massage 
takes the place of the exercise your 
gums don’t get. Besides, there is some- 
thing in [pana—ziratol, they call it— 
which helps tone and stimulate the 
gums. 

“IT wouldn’t fool with ‘pink tooth 
brush’ if I were you. That is, if you 
really want to be on the safe side and 
take no chances. If you don’t think I 
know what I’m talking about, go and 
ask the dentist. He’ll tell you.” 


“Well, it’s no wonder that gums get 
soft and flabby. Then they start to 
bleed. Pretty soon, unless something is 
done, you may get into a real jam with 
gum troubles as serious as Vincent’s 
disease, gingivitis—even pyorrhea. 





READ THE TESTIMONY 
OF DENTAL AUTHORITY! 


















\ « By a famous scientist 
4 “Modern food is too 
soft and does not call 
for a hard effort to chew 
Bee 


Ag 












e By a dental authority 
“Brushing of the gums is of 
equal importanceto brushing 
the teeth.” 








e From a dental treatise 

“Gum massage should be a 
part of the routine of mouth 
care, 













BRISTOL-MYERS CO., Dept. CM-74 
526 Mission Street IR, 
San Francisco, Calif. 

Kindly send me a free trial tube o> 
of IPANA TOOTH PASTE. 


Name 
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SUNSE T is a@ practical magazine. 
Its pages are devoted to western gardening, west- 
ern building, western housekeeping, western 
vacations. This manuscript comes under none 
of those classifications but should it have been 
rejected? What do you think? 


H E slipped away quietly, just before the sun had set. He 
had done this every evening now for the past three weeks. 
He liked to watch the sun go over the mountain. He liked 
to watch it tie silver ribbons around the head of Old Whitney, 
before it was left to the evening stars. They told him that 
this was the highest peak in the United States. He liked to 
watch it stand against the evening sun. He liked to watch it 
stand in the flooded crimson sky. He liked to watch it sink 
quietly and majestically into the night. 

He remembered how, when he was small, his mother used 
to tell him and Nana (Nana was his sister) about the Alps. 
She hadn’t talked about the Alps for a long time. He sud- 
denly wondered why. She said that he had been born under 
the shadow of the Alps, and so had Nana. But he had never 
seen them. He didn’t know what mountains were until he 
came out here. Some of the other C.C.C. fellows had seen 
the Adirondacks. He used to try to imagine what mountains 
were like. 

He remembered that one day he had asked his mother what 
mountains looked like, and she went into the old trunk and 
brought out a picture. She told him that that was the way 
mountains looked near Innsbruck. He remembered how 
astonished he was to see the land go up toward the sky. 

Old Whitney was peering into a blood red sky now. In the 
east a faint blush lingered over the desert. A cool breeze was 
blowing over the Panamints from Death Valley. The hot 
desert blasts were cooling off. His face was flushed from 
working on the Lone Pine trail all day. He was tired too, but 
he forgot about that. 

New York was three thousand miles away, they told him. 
That was a long way. And until a month ago he had never 
been out of the city. He thought that was America. He had 
heard of such places as Chicago, St. Louis, Los Angeles, San 
Francisco, but he thought that they were somewhere beyond 
the Bronx. He had been to the Bronx a few times and also 
to Central Park. He liked Central Park, and thought that 





was what people referred to when they said that they were 
going out into the country. 

Again he thought about his mother getting out that picture. 
That was six or seven years ago, he guessed. He wondered 
why she hadn’t talked much about the Alps since then. She 
always used to tell him and Nana that when Papa made some 
money, they were going back there and live. She used to 
smile then. But lately she did not smile. 

He hadn’t seen Papa for two or maybe three years. He 
used to work in a warehouse. He would come home and play 
with them then. One day he lost his job. At first he would 
go out every day to find a new one. Then after a while he 
didn’t go out so much, and finally he would just sit around 
the house all day long and not say anything. They didn’t 
have very much to eat. But his mother did not worry and 
cry then, like she did now. 


He remembered how the fellows in the gang would get 
money in the pool hall and sometimes by stealing spare tires 
off parked automobiles. He thought he would do that too. 
And he did. Soon everybody called him “pool-shark Joe”’ 
because he won so many times at pool. When his mother 
would ask him where he got the money that he would bring 
to her, he would tell her that he had picked up an odd job 
at a wholesale house. He never told her just where. And he 
became good at stripping cars too. Queer, but he didn’t seem 
to take much pride in thinking about those things now. He 
didn’t even want to be a big-shot anymore. 

He remembered how a man with a black moustache came 
to see his father one day. After that his father was gone 
almost every night. And they began to have money again. 

But one day two policemen came and took his father away. 
His mother cried, and told him that his father had broken 
the prohibition law. He hadn’t seen his father for three years. 
His mother and Nana got jobs in a clothing factory. Some- 
times they made $2.40 a week. That was not enough to live 
on, so he gave them what he made at the pool hall and from 
selling “hot” goods. He tried to save enough money for a 
gun but that was hard to do. 

Then one day his mother told him to go down to an address 
where they might give him a job. He didn’t want to go to 
work, but he went down to look the place over. There were a 
lot of fellows his own age there. A man in uniform asked him 
some questions and a doctor examined him. Then he was told 
to report the next day. He had a job. He didn’t like the idea 
of going to work, though, but when he told his mother that 
he had the job she seemed so happy that he was glad. 

They told him he was going to California. He didn’t know 
where that was. His mother cried when the train pulled out, 
but she was happy. He almost cried too. 


He had been out here almost a month now. All day long 
they worked in the hot sun, clearing the trail up Old Whitney. 
At first he wanted to go home, but they called him “Yellow,” 
and a wave of anger went over him. He would stay if it killed 
him. And kill him it nearly did. The sun would make him 
dizzy and there would be spots before his eyes. But he wasn’t 
“‘vellow.”’ No one could say that. Gradually he began to feel 
better. He could work all day and not get dizzy or see spots. 
He would be tired at the end of the day, sure. But after supper 
when he would go off to watch the sun go over the mountain 
he would feel refreshed. There would be something come 
inside of him and lift him up. He didn’t know what it was. 

The sun had passed over the mountains now. A few deep 
red streaks were slowly fading from the sky. The snow could 
no longer be seen on the peak, only a huge stalwart shadow 
sinking deep into a darkening void remained. A star trembled 
out and then a million more. To the east the desert was 
wrapped in night. To the west, Old Whitney nodded to the 
stars, and turned in. That western magic of mountain and 
desert was on the breeze and as it cooled his cheek a soft 
prayer gushed from his heart: Please, God, let me bring 
Mamma to see this before she dies —Russell Quinn. 
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ro PORTLAN 


The Cascade between Portland and San Francisco now operates on 
a new, fast schedule—the fastest in history between these two cities. 
It carries air-conditioned dining car, observation-lounge car and 
room car (compartments and drawing rooms only). Also modern 


Pullmans and a coach. 


The schedule saves daylight 

hours: Northbound 

Lv. SAN FRANCISCO 4:00 p.m. 

Ar. PORTLAND ... 11:59 a.m. 
Southbound 

Lv. PORTLAND .. . 4:00 p.m. 

Ar.SAN FRANCISCO 11:52a.m. 


FASTEST TRAIN 
TO THE WORLD’S FAIR 





Our Overland Limited is the fastest 
train by many hours from northern 
and central California to the World’s 
Fair. It’s a luxurious, distinguished 
train with air-conditioned club car, 
observation car, lounge car and room 
car. NO EXTRA FARE. 





A new train, Number 18, oper- 
ates on the former schedule of 
the Cascade. The Shasta and West 
Coast continue in service with a 
few minor changes in schedule. 
These trains provide economical 
tourist Pullman service between 
California and the Northwest. 


HAVE YOU READ 
“I'VE BEEN soi MEXICO”? 





This interesting uate answers many 
of the questions about Mexico that 
may be lingering in your mind. You 
may get a free copy from any S.P. agent, 
or write F. S. McGinnis, Dept. SM-7, 
65 Market St., San Francisco. Start 
planning your trip to Mexico now. 


Southern Pacific 
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M oun t S an A nN t on 1 O “Above you there the silver stars 


Form a halo round your head; 


Fr OM B rown : S F | > t While at your feet the stately pines 


Move with a silent tread.” 


—Jean King Kempff. 
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Ye Who Enter Here 


Leave All Boiled Shirts Behind 


That's All We Knew About Entering Campers Paradise 
Until Our Neighbors Gave Us Some Lessons in the 


| HAVE always smiled at knicker- 
bocker ladies. I don’t go in for sunburn 
and | detest dirt. Primitive house- 
keeping with two children never did 
appeal to me. But I have lived to learn 
that camping with the family is less 
work than living at home, less expensive 
even, and a tonic for soul and body. It 
was my neighbors who taught me how 
to do it! Last summer after two weeks 
spent with them at Cisco Grove between 
Colfax and Donner Lake I came back 
a dyed-in-the-wool camper, with a note- 
book full of practical camping ideas. 
Here are some of them to paste in your 
own vacation hat. 

There are few safe shortcuts of equip- 
ment or diet if you take children camp- 
ing. It is best to plan carefully, taking 
whatever is needed for health and com- 
fort. Take a trailer if necessary, but do 
make your camp comfortable and your 
meals lavish. 

Choose a camping spot near the main 
highway. Then you will be near a 
supply of fresh foods. Although a vege- 
table man who also sold eggs and butter 
came to our camp, we were glad that 
we had taken a supply of canned butter. 

Choose a camp spot with adequate 
sanitary conveniences and pure drink- 
ing water. 

Keep the ground of your camp strewn 
with tufts of pine boughs and dampen 
it twice a day. This allays the dust. 

Plan for warm days and cold nights 
in high mountains. You will undoubt- 
edly have folding steel beds and mat- 
tresses. Put a thick layer of newspapers 
or canvas beneath the mattresses for 
warmth. Take plenty of hot water 
bottles and flannel sleeping garments. 

It is essential to mental peace to keep 
as clean as possible. A foot tub offers a 
fair bath and is not difficult to pack. 

Do all camp work possible in the early 
morning. Do a bit of laundry every 
day. A metal sponge will make dish- 
washing easy. Paper toweling is helpful 
for a dozen purposes. 


Snow-fed streams from the Cascade Mountains 
attract fishermen in the Puget Sound and 
British Columbia Evergreen Playground 
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Good Old School of Experience 


Cover all tables and shelves with 
oilcloth. Take plenty of mosquito net- 
ting for protecting fruit and dishes, and 
wax paper for protecting foods. Alumi- 
num foil is fine for wrapping foods air- 
tight. 

Be careful when you choose a spot for 
your cooler. Ideally, it should be always 
in the shade and open to the north. 

Get a good gasoline lantern. It’s 
always a comfort to have plenty of light 
when you do need it. Also, there is a 
flashlight shaped like a lantern which is 
handy to hang up or to carry. 

Take plenty of clothes hangers. They 
will help to keep your tent orderly and 
will be helpful in drying laundry. Choose 
clothes which do not require ironing. 
I remember the sign on the dining room 
door at the old Pines Hotel at Bass Lake, 
years ago, which read, “Ye who enter 
here, leave all boiled shirts behind.” A 
good idea for the mountains, always. 

Be sure to take a bird book and wild 




































Doris Hudson Moss 


flower book—you will enjoy both while 
in the woods. 

I liked my “‘dressing table” which was 
in the shade of some willows, impudently 
nailed to a big sugar pine. It was an 
oilcloth covered shelf and it held the 
creams and lotions which are so neces- 
sary to complexion preservation when 
one is so “‘close to nature.” Above it 
hung a fair-sized mirror. At the end 
was a tin can soap dish, nail holes in the 
bottom for drainage, tacked neatly to 
the shelf. There was a notched wooden 
arm on the tree from which hung a pail 
of water; the notch held the pail firmly in 
place. An enamel pan, clean towels and 
face cloths hung on a special little line 
near by. A supply of powders and 
salves took care of sunburn and insect 
bites. 

We were virtually free from mosqui- 
toes, however, for three reasons. Cisco 
Grove has few of the pests; we served 
dinner early enough each night to be 











To 


Our Experienced Neighbors Teach Us How 


finished with dishes before they ap- 
peared; we took along a good insect 
spray and sprayer and before sundown 
each evening, we sprayed our tents, 
closed them up tight, and at bedtime, 
they were free of mosquitoes and 
crawlers alike. And oh, the blessed 
quiet and deep sleep possible during a 
mountain night! 

The children liked their berets for cool 
evenings by the camp fire. 

Keep matches in a tin box for safety 
and to protect them from dew and rain. 

Candy is always in demand in camp. 
It helps to furnish playtime energy. 
Keep it in an air-tight can in a cool 
place. 

We picnicked every day. By prepar- 
ing luncheon immediately after breakfast 
each day, we avoided any work at noon 
time and we were thus free to go where 
we wished. A cool drink, sandwiches, 
fruit, and a sweet formed a good lunch. 
A few eggs, hard boiled while breakfast 
was eaten, served to extend sandwich 
fillings. And have you tried tamale 
sandwiches? Spread mashed canned 
tamales on thin bread and use plenty of 
butter. Canned baked bean sand- 
wiches are delicious, especially if you 
spread the beans on whole wheat bread 
and flavor them with horseradish. If 
you make tuna sandwiches, add a bit 
of onion and green pepper. 

Avoid too much starchy food and too 
strong coffee. If you are like our family 
you will want coffee often so make it as 
good and as fresh as possible. Keep the 
coffee pot immaculate. 

Remember to take sufficient rope for 
clothesline, and some clothespins. 

Can you make a snow refrigerator? 
We soon learned the blessed trick from 





our neighbors and here’s how. Dig a 
pit the size of a wooden box in a cool, 
shady spot in your camp. Fit the box 
into the pit. Then drive to the summit 
or to nearby peaks for snow, or to an 
ice supply. Line the bottom and sides of 
the box in the pit with snow; now sink 
a smaller box or carton into this cold 
packing. Place the food in the box, 
cover with wax paper or aluminum foil, 
then with canvas and then with damp 
sacks. It surely does work. Imagine a 
chilled watermelon after a long, dusty 
hike! 

Do you make ‘‘Handy Candy 
Crackers?” Use grahams or crisp 
salted wafers and coat them with the 
peanut butter which all children do love. 
Then top each wafer with a spoonful of 
chocolate fudge or of chocolate pow- 
dered sugar icing. 

Condiments do much to change the 
flavor of canned goods meals. A.1. or 
Worcestershire sauce in scrambled eggs, 
chili sauce with codfish cakes, catsup in 
chicken soup, mustard thick on slices of 
fried corned beef; and do try this grand 
cream sauce: saute minced onion and 
green pepper in butter until golden 
brown, then proceed as for any white 
sauce. This is delicious for creaming 
fish, Vienna sausages, chipped beef, 
eggs, or potatoes. 

We remember that in paradise there 
was a snake. So it is in our Western 
mountains. You may rent an anti- 
venom kit for very little at your drug- 
gist’s, with the understanding that if 
you use the kit you will pay him the full 
price for it. Also, I know of a splendid 
snake “preventative” taught me by a 
mountaineer. It is a staunch staff! 
Carry it on every hike and strike the 
earth sharply and noisily as 
you walk. It seems that 
the rattler is as anxious to 
avoid you as you are to 
avoid him and if hears 
you coming in time he will 
retire from the field. The 
six children and the grown- 
ups of our party carried 
sticks and pounded the 
ground faithfully. Perhaps 
we were overcautious. | 
think not—for a rattler 
strikes swift and sure. Also, 
we kept our dog, Captain, 
close to our group. A snake 
bitten dog is a pitiful sight. 


These new beach mattresses, 
kapok filled and covered with 
gaily striped canvas, weigh 
only five pounds and mea- 
sure 19 x 72 inches 


If you have a waterless cooker, by all 
means take it along. Our cooker has a 
thick aluminum plate upon which to 
place it for very slow cooking. I used 
this plate for warming bread and coffee 
cakes, placing it on a burner of our 
gasoline stove. And we used the cooker 
nearly every meal. One dinner menu 
consisted of canned spiced ham, but- 
tered boiled potatoes, steamed sliced 
summer squash, heated rolls, straw- 
berry jam, coffee, and fruit gelatine. I 
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To Camp in Comfort 


removed the label from the can of ham, 
scraped off the glue and scrubbed the 
can clean and put it to boil in the bot- 
tom of the cooker. Thirty minutes 
later, I put the peeled potatoes in the 
water with the can, and the summer 
squash in the top section to steam. 
Upon the lid I placed a pan of rolls from 
the local bakery and inverted a pan over 
them. They warmed nicely and dinner 
was surely a simple matter. The gela- 
tine I made after breakfast, adding the 





fruit, nuts and marshmallows, and 
poured it into a quart mason jar, fitting 
the lid snugly with a rubber. I then 
sank the jar into the icy river and an- 
chored it with rocks. The gelatine was 
firm and cold at dinner time. 

Serve chocolate often for energy—it is 
grand made with evaporated milk. Keep 
plates beneath the gasoline stove on the 
table; they will be nicely warm for 
serving. Remember to serve dried 
fruits. ‘They are easy to keep, delicious 
and easily prepared. 

Tie your dog in the tent at night and 
cover him if he is short haired. Moun- 
tain nights are cold for a dog in his 
summer coat. Canned dog food and 
dog biscuits make his diet a simple 
affair. 

Be careful of manners in camp. 
Politeness is more than ever necessary 
for smooth and happy vacations. Re- 
member that children mimic their 
elders. The “perfect family”—as we 
called our neighbors—with their four 
polite children proved conclusively that 
a non-friction type of vacation is 
founded on courtesy. 

Yes, it was loads of fun and we will 
do it again, as often as we may. The 
complete change provided by camping 
is surely as good for the children as for 
the grownups in their family who so 
enjoy it. And such a complete change 
makes a short vacation seem a longer 
one. 

In closing, I must tell you the story 


George Kinkade of Auburn, Washington says 
that Mrs. Moss is all wrong about choosing to 
camp near Donner Lake. He says that Mt. 
Olympus National Monument in Washington 
is the best place in the world to vacation 


II 





New camping gadgets include a dust-proof tent, 
gasoline lantern with pyrex globe, creel with 
“‘sipper’’ closing, canvas water bucket and 1934 
model gasoline stove. Posed at Bullock’s in Los 
Angeles. Photographed by Keystone Studios 


that a ranger told to us. He asked us 
to help to free our camp, not only from 
the much-spoken-of papers and trash, 
but also from the curse of tin cans hid- 
den in brush or buried in shallow holes. 
He told the story of a doe who put her 
foot through a tin can which had been 
flung into the brush by a camper. It 
cut her to the bone and she wore it for 
days as an anklet. It was winter and 
she left a pitiful trail of blood upon the 
snow. All efforts to help her were futile 
and after a time the rangers found her 
dead; dead from infection and loss of 
blood. But I can’t imagine a reader of 
SUNSET as the camper who threw that 
cruel tin into the brush. So cheerio, and 
may your camp be cozy! 

Editor’s Note-—Right now while you 
have camping on your mind we feel that 
it is our pleasant duty to tell you the 
latest addition to the Sunset library of 
useful books. The Grubstake Cook 
Book was written by C. M. Mugler, 
nicknamed ‘‘Hot Rock” by outdoor men 
who know him as a veteran camper. In 
it he tells how to cook; what to take 
along on a fishing or camping trip; how 
to make out a grub list; how to pack 
equipment; how to prepare and cook 
western fish and game and so on and so 
on. This ‘Masterpiece of Western 
Camp Wisdom” will be sent free of 
charge to anyone sending in one two- 
year subscription ($1 for the two years) 
to Sunset Magazine. Here’s your 
chance to get a book that will make you 
the envy of the camp. Order it today! 








You Can Keep the 
Peace and Cut the 


Posies if You Have 


A Cutting Garden 


Says 


Sydney B. Mitchell 


Garden Pacifist 


As one who has had a careful 
upbringing, I still remember that 
blessed are the peacemakers for 
they shall inherit the earth; and 
as I am making some claim to re- 
moving domestic war among gar- 
deners by this writing I am some- 
what concerned, for I don’t want 
to inherit the earth. It would be 
too great a care just now, when even my own couple of acres 
make more demands on my time, energy and income than I 
find comfortable. So, waiving all claim to any reward of this 
kind, I shall proceed with my advice to households divided by 
the cut flower question. 

I gather from various and sundry garden friends and corre- 
spondents, mainly men, that the chief cause of war in gar- 
deners’ families is the difference of opinion as to whether 
flowers are grown in the garden for its decoration or for cutting 
for the house. There are lulls in the hostilities while certain 
flowers flourish, while such continuous blooming annuals as 
calendulas, marigolds, snapdragons or zinnias or such untiring 
perennials as gerberas or carnations are having their successive 
crops of flowers, but when the first daffodils come or the finest 
iris flowers, or the daphne is scenting the garden with its rare 
bloom, none of which will be renewed until the next season, 
there is bitterness in the heart of the gardener who hurries 
home to enjoy them where they grow and stumbles on them 
on the living room table where his beauty-loving helpmate 
(ha ha!) has hoped to throw envy into the hearts of her 
afternoon bridge club by their presence. 

Now there are various ways out. | can’t recommend getting 
really rough, for the law won’t back you up in this, nor do I 
believe that just acting nasty or injured will work well. What 
will then possibly happen is tears and an expressed desire to 
return to life in an apartment, with the ultimate result that 








One perfect pink dahlia, broccoli, pentstemons and wild buck- 
wheat in a white Carbone bowl constitute this lovely picture 


you cut your finest flowers as a peace offering or even offer to 
give up some cherished hours hoped for in the garden to take 
the injured party to some entertainment. I recommend as 
the best way out a cutting garden. 

Many years ago I read a little book on garden planning, by 
W. S. Rogers, a book mainly devoted to small places, say fifty 
by a hundred feet, and I was intrigued by his pretty consistent 
plan of dividing the rear garden into two parts, that nearest 
the house designed for beauty or living, often with a lawn in 
the center but always framed at the rear by a lattice fence, a 
hedge, or, better still, an informal shrubbery border, which 
effectively shut out the workshop, vegetable garden, or area 
for some specialty of short season, thus rendering generally 
inconspicuous those conditions calling for constant apology. 
There, with the apparatus and soil aids to good gardening and 
plant raising, can readily be grown in rows or beds, easily 
cultivated, weeded and watered, those bulbs, annuals and per- 
ennials of such particular use in cutting that a supply should 
be available without encroaching on the garden proper. Here 
also can be grown things, such as sweet peas, which are by no 
means easy to work into a pleasing garden picture. 

As these notes are to be concerned with a selection of suit- 
able plants rather than for an elaboration of cultural details, 
I shall devote the balance of my space to lists, with merely 
occasional comments as these seem to be called for. I propose 
to arrange these lists by seasonal quarters, though I recognize 
of course that they will overlap in differing sections, and in 
years which are exceptionally mild or cold they will vary in 
season. : 

FOR THE FIRST QUARTER OF THE YEAR 

For the first quarter a mainstay is the winter flowering 
stock, sometimes called the Beauty of Nice type, sowing of 
which should be made in August at the latest and plants well 
established and budded by December or they will delay 
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Clivia, clivia leaves and leaves of the yellow rubber tree 
arranged against colored discs of yellow, green-yellow, orange 


blooming until spring. Calendulas, recently greatly improved, 
especially in the new variety Sunshine, of less formal char- 
acter, flower all winter. Daffodils are our best bulb bet, but 
don’t limit yourself to King Alfred, as 
the less known cupped types, such as 
Sunrise, Bernardino, or Lord Kitchener 
are even more graceful for cutting than 
the big trumpets. Dutch irises, particu- 
larly Wedgewood and Imperator, are 
early. Tulips come normally here and 
are sumptuous if less appealing to many 
of us for decoration. The biggest of your 
last season’s new bulbs might continue 
their garden life in your cutting area. 
Primroses, pansies and violas are fine for 
bowls. So is /ris stylosa, one of our own 
winter mainstays, old established clumps 
giving hundreds of lovely lavender flow- 
ers. Get plants of this in April or Sep- 
tember, then leave them alone. 
THE SECOND QUARTER 

The second quarter is the richest of 
the year. Before it begins you may often 
have flowers from the newer Iceland 
poppies (Papaver nudicaule), sown in 
rows in November and well thinned out. 
That fine gardener, Frank McCoy of 
Santa Maria Inn and his expert decora- 
tor, Miss Madge Callahan, have done 
great work in showing the beauties of 
the greatly improved new strains of 
these exquisite single sweet-scented 
poppies in white, yellows, oranges, 
pinks, and lovely intermediate shades. 
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Every Day Cut a Bouquet 


The above slogan is for all of you who live on 
the Pacific Coast and do your gardening the 
Sunset way. Mr. Mitchell's article tells what 
to plant in order to have bouquets the year 
round; the photographs show how to achieve 
artistry with a minimum of flowers. Note par- 
ticularly the delightful arrangements of 
summer garden flowers below and at right 


Flower Arra ngements 


by 
CLARE CRONENWETT 


(By the way, the poppies on the cover of this issue of Sunset 
were painted “from life” by Heath Anderson in Mr. McCoy’s 
garden.—Editors.) Cut them in late bud, as they open. The 
ranunculus, in a lovely range of harmonizing colors, also 
comes now and cuts and keeps well. Personally I prefer to 
start seed in flats in August rather than plant tubers in 
October, but your experience may be different. Anemone 
coronaria, the poppy wind flower, can also be treated as a 
biennial from earlier summer sowing. Freesias are easier and 
better from bulbs planted in September. Of course snap- 
dragons, sweet peas, annual chrysanthemums and annual 
larkspurs come in here. By the way, have you noticed the 
successful efforts recently made at the University of California 
to develop rust resistant strains of snapdragons! Among 
herbaceous perennials the tall bearded irises also come into 
this quarter. 


FROM JULY TO SEPTEMBER 


The quarter from July to September gives us gladiolus in 
greatest abundance, though we may havethem in many Califor- 
nia gardens almost any time. Get both the dainty primulinus 
type like Bronze Butterfly or Rose Mist and the large types 
like Betty Nuthall or Salbach’s Pink. Pompon dahlias, as 
well as the Unwin singles and a few big decoratives, are good 
for cutting, but they take a good deal of room and the plants 
in the regular garden will perhaps give all the dahlia flowers 
you need. Among annuals, asters, where they do well, zinnias, 
where summers are warm, salpiglossis, where they are cool, 
and the French and African marigolds, including Guinea Gold 


among the latter, (Continued on page 42 
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* A Piano No Larger Than 
a Writing Desk 


* A Davenport That 
Becomes Five Chairs 


* Decorative Window Shelves 


© «© © and Other 


New Ideas for 
Western Homes 





For an upper landing or hall what could be more 
charming than this sunny window, simply draped, 


éy EDGAR HARRISON WILEMAN with small shelves for plants and ornaments; quaint 
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rocking chair; rag rugs, and maple furniture? 
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This interesting looking sectional sofa strikes a new note 
in decorating. It not only conserves wall space by 
fitting snugly into a corner, but can quickly be trans- 
formed into five chairs as shown in the smaller photo- 
graph. The table is one of the new cork type. Color 
scheme in tones of rich brown, beige and white. ] 
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In the small home or apartment the upright or grand 
piano frequently offers a dificult problem—a problem 
that is beautifully solved by the spinet grand. This 
lovely little instrument occupies a small amount of 
space and, because it comes in a variety of finishes, may 
harmonize with almost any type of furnishings. 












Chartreuse green chair, white Empire desk and 
Empire mirror in white and gold present a pleas- 
ing arrangement in the photograph above. At 
left knotty pine woodwork forms an interesting 
background for gaily upholstered furniture and 
colorful rug. Note the convenient shelves for 
the usual collection of books, radio and magazines 
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Take Your Tool 


Some Antidotes for Satan 
and the Mischief that Idle 
Hands Are Said to Do 





Make a Picnic Table 


Tue bench-table shown in the accompanying drawing is light enough 
to be moved with ease, if desired, and strong enough to stand hard usage. 
The legs are made of 2x4’s while the crosspieces that hold the top and 
seat should be made of 2x3 lumber. The seats and tops should be made 
of good edge-grain fir 1’’x12". The top can also be made of 6” flooring 
which will not warp as much as the 12” boards. 

All pieces should be dressed to size and sanded smooth. A notch 34” 
deep should be cut in the legs where the cross pieces go. This will make 
the table much stronger, since it does not put all of the strain on the 
bolts but part on the notch. The cross pieces and legs should be bolted 
together with 2” carriage bolts. The top and seats can be nailed on with 
8-penny nails. 

When the table is assembled it should be painted. An orange table 
with lemon colored trim is very attractive and may be used with paper 
doilies or lunch cloths. If the under side of the top is also painted it helps 
to prevent warping. 

This table can be made with a minimum of tools by anyone and will 
add much to any garden if it carries out the color of the garden fixtures. 
Following is a list of matertals necessary for constructing such a table: 
Five pieces of 1x12-in. boards, 6 ft. long, for top and seats. One 2x4, 
12 ft. long, for legs. One piece 2x3, 10 ft. long, for lower crosspieces. 
One piece 2x3, 6 ft. long, for top crosspieces. One piece 1x2, § ft. long 
for braces. Eight 34-in. carriage bolts. One-half pound of 8-penny nails. 
One quart of paint—enough for two coats. 
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Ventura, California 


Kit Along 





A Beach Shelter 


WE love the beach, its freshness, its ever- 
changing beauty, the roar of its surf, the gentle 
lapping of the waves on its quieter days. When 
summer comes, or on pleasant days throughout 
the year, our first choice for an outing, and the 
children’s first choice always, is the beach. 

But for us, until this happy year, going to 
the beach for the day or even for a picnic has 
meant quite an effort on my part. The lunch, 
of course, had to be prepared and packed in 
baskets and thermos bottles, the canteen filled 
with water; bath towels, bathing suits, caps 
and rubber shoes collected and packed; extra 
sweaters, should the wind turn cold, a beach 
umbrella, should the sun prove too hot; a 
small tent to dress in; beach backs for the lazy 
ones to lean against; small pails and shovels; 
bottles for collecting shells. But why go on? 
The list is endless, as we all know. 

Even so we loved it! But this year all the 
hard work has been eliminated and only the 
fun remains. For we have built a very small 
beach house, a shelter we like to call it, for it 
shelters us from an over-hot sun or the wind 
while we are at the beach, and it shelters all the 
paraphernalia—beach backs and surf boards, 
toasting forks and frying pans, bath towels 
and bathing suits, when we lock the door 
behind us and go home. 

We are very fortunate, for the land on which 
to build it has been loaned to us by friends who 
own a long stretch of beach property. To be 
sure, the property is for sale, but sales are few 
and far between these days. Meanwhile we 
can enjoy the land, and should it be sold we 
shall move our shelter elsewhere. 

We all, grown-ups and children, agreed on 
five essentials for the shelter. First: two dress- 
ing rooms for changing into suits; second: a 
terrace where we could rest and have our meals; 
third: running water for three main purposes, 
thirsty children, showers, and dishwashing; 
fourth: cupboards for storing staples, dishes 
and a few pots and pans, and space for folding 
chairs, beach backs, etc., and fifth: a fireplace 
for cooking and to provide heat for cool days 
or evenings. We decided to have a pergola 
over the terrace rather than a roof as we need 
the sunshine most of the year, and in the sum- 
mer the pergola can be covered with an awning 
or thatched with palm leaves if desired. 
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For Around the Camp Fire 





STANDING at the rear of our lot 
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eae “ and leaning dangerously in the direc- 
tion of our cabin was a large, dead 
white fir. A crew of C.C.C. boys who 
were felling snags in the vicinity one 
day last summer, consented to bring 
it down for us. They did no half-way 
job of it either. After they had it on 
the ground they bucked it up into 
twelve-foot lengths and then man- 
. . . euvered the logs into a neat pile. A 
er C osts i itt | €¢ to B ul ] d caterpillar al be along si they explained, to haul the logs away. 
But not a one of them ever left our premises. They were used to make 
these chairs—the pride of our cabin door 
and Once started, the tiny house progressed yard. 
‘* 4 rapidly, although working days were limited The white fir is a famously unsound tree. 
= to Saturday afternoons and Sundays. We | Often the core of specimens that outwardly 
. built the shelter halfway down the steep cliff, | present pictures of Gibraltar-like strength 
viet accessible to a flight of steps that leads tothe | and towering beauty, is soft and pithy. 
beach. A small shelf of land had to be leveled | Such was the case with this tree. Only two 
ta first, then brick and concrete piers built. Part | inches of the wood next to the bark was 
ih of the house rests on the ground but the terrace | sound, but those two inches formed an 
“ , projects out like a balcony. The shelter is of almost perfect circle around the decayed 
led board-and-battens construction, and its small interior, and they gave me an idea. A 
ane roof is covered with asbestos shingles. Each person’s back, I reflected, would just com- 
: dressing room has a tiny window toward the fortably fit the curve made by that solid 
ar sea, a wide seat, a shelf, and many hooks. Be- outer rim! And this was true, as we soon 
2 sides the dressing rooms, there are three cup- discovered. 
. 3 boards for beach equipment. The terrace has In two hours our first chair was completed. It had a high back, and the 
i a wall toward the cliff to break the wind. In bottom was cut at an angle so that the whole thing tilted backward. It 
nore the center of this wall we have a deep brick looked comfortable. We tried it—and it 
— fireplace with spit and grill—a happy center of was! Next came our masterpiece—a deep, 
7" interest at mealtime when the fathers fry the roomy chair with high arm-rests and a leg- S 
ee bacon and eggs, and an appreciative audience rest fashioned out of a twenty-inch-wide sec- 
cor looks on, a little circle of hungry, smiling chil- tion of hollow log. In appearance it re- 
igi dren. In the corner is a small sink for washing sembled a massive steamer chair, and actually 
a hands and dishes. A railing and long benches was as comfortable as a chaise longue. All 
* enclose two sides of the terrace. our creations were massive and rugged—a 
oe The children spend their time on the sand feature that made them particularly deco- 
. c rative and harmonious with our surroundings 
vels of towering pines and firs. 
loor et Solid logs were the foundation of still 
‘ich 2. another type of chair that we built. These 
“i required only two operations—a straight 
2 * saw cut across the grain to form the seat and 
| a cut down-grain at an angle to form the 
back. Simple, and decidedly attractive and 
se comfortable. A week later we had chairs everywhere. We had them 
ad arranged singly and in pairs and in groups around the yard and we had 
them in a semi-circle around our beach fireplace. 
na In making the chairs the bark 
agi was smoothed as much as possible 
I: a without destroying the rusticity. 
als; The smooth surface can be sand- 
papered in proportion to one’s am- 
me; bition—the smoother the surface 
shes the better for silk stockings. Even 
ling below, or playing in the breakers, or swim- though we have our personal 
lace ming out beyond them, or hunting at low tide opinion of anyone who wears silk 
lays among the slippery rocks for sea anemones or hose around the camp, some of the 
gola crabs or arare octopus. And from their eyrie, fair sex will still do it every time. 
eed the terrace, the grown-ups can keep watch over So far, however, we have had few 
<a the happy youngsters and at the same time complaints and many compliments 
wee relax andenjoy the beauty of the ever-changing and so we call our venture a success! 
red. sea—M. C. M., Santa Barbara, California. | -Robert V. McGee, Portland. 
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-.-+ the Kitchen 


These recipes are designed to be clipped and mounted 
on filing cards, or pasted in your cooking scrap book. 
You are invited to share your own favorite recipes with 
other Sunset readers. Address Genevieve A. Callahan, 
The Kitchen Cabinet, Sunset Magazine, San Francisco 


TUTTI FRUTTI ICE CREAM 
(Illustrated on this page) 


This delicious ice cream for the electric refrigerator is very inexpensive for it 
is made with evaporated milk instead of whipping cream, but no one would suspect 
its economy. It requires: 

1 small can of evaporated milk (boiled previously and chilled) 
1 cupful of crushed strawberries, with some of juice drained off 
1 ripe peach, peeled, pitted, and crushed 

16 cupful of drained crushed pineapple 

1 banana, mashed 

34 cupful of sugar 

¥4 cupful of chopped nuts, if desired 

Few grains of salt 

To prepare the milk for whipping, place the unopened can in a pan of cold water 
to cover, and boil for 5 minutes. Cool and chil! thoroughly. Mix the crushed 
fruits with the sugar, stirring until it is thoroughly dissolved. Pour the chilled 
milk into a very cold bowl, and whip with a rotary beater as for whipped cream. 
Add the salt, and fold in the fruits, blending well. Pour into tray of refrigerator 
and freeze; when half frozen, stir in the chopped nuts if they are desired. This 
ice cream does not need to be stirred while freezing. We consider it the best of all 
the frozen desserts we have tried.—Mrs. E. B., Chico, California. 


BEST LAMB LOAF 





114 pounds of ground lamb (any inexpensive cut) FROM OVEN AND 

1 cupful of bread crumbs REFRIGERATOR 

1 cupful of peas (canned or fresh) Fruit Salad Salt Wafers 
le ic "4 *Best Lamb Loaf 

3a ( upful of diced celery mB 
Pt a Summer Squash with Tomatoes 
114 teaspoonfuls of salt Hard Rolls 

Le teaspoonful of pepper Peppermint Ice Cream 
Milk to moisten well —— 











Combine all the ingredients and pack into an oiled loaf pan. Bake in a moderate 
oven (375 degrees) for 45 minutes.—Mrs. W. H. L., Seattle, Wash. 


OREGON CHERRY CONSERVE 





1 box of loganberries_ tis <0 = sate 
1 box of red raspberries 
4 slices of canned pineapple 


3) nds of Bing cherries 
374 pounds B “ You'll appreciate this with | 








2 dozen apricots Juice of 15 an orange 
1 dozen apricot pits Sugar equal to weight of all fruits com- 
Juice and grated rind of 1 lemon bined 


Halve and pit the cherries, pit the apricots and cut in pieces, dice the pineapple. 
Crack the apricot pits, remove kernels, blanch, and cut small. Put all fruits and 
juices together in a large kettle, bring to boiling, and cook until the cherries are 
tender. Add the sugar and boil 10 minutes. Then add the apricot kernels, boil 
up again, and seal in hot sterile jars—Mrs. F. W. W., Oakland, California. 


ARTICHOKE SANDWICHES 





My artichoke eae are os — REAL REFRESHMENTS 
‘omments, invaria ollowe , “How do you — 
videos i 9 TL: y ° y *Artichoke Sandwiches Hot Coffee 
make them?” This is how: ice Cream with Sugared Peaches 
Boil artichokes in salted water until tender; drain Sponge Cake More Coffee 











and cool. Remove outer leaves, and chop the 
tender part of the heart. (If using canned arti- 
choke hearts, chop the entire product.) Mix with prepared relish spread, which 
consists of mayonnaise, chopped pickle and pimiento, or make a similar mixture 
yourself. Cut white or brown bread in thin slices, butter lightly, spread with the 
artichoke mixture, top with a second slice, and cut to the shape that suits you. 
Be sure to wipe the knife after cutting each slice, as the great amount of iron in the 
artichokes will leave a stain on the next bread that is cut. These sandwiches are 
delicious, nourishing, and different.—Mrs. H. G. McC., Lompoc, California. 
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; Raspberry Fiufts 
.| Gabiner* cae sf 


% 
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On publication, $1 is paid for every recipe printed. f 
Owing to the great numbers received each month, un- 
used contributions can not be acknowledged or re- 
turned. Recipes having a “‘western flavor” are pre- 
ferred; contributions from eastern states are not acceptable 
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RASPBERRY FLUFFS 
; Cut graham 
; (Illustrated on this page) cracBerg ine 
it These simple ‘“‘cookies” made out of graham crackers are greatly in demand by halves ~~ 
ct the children, and they are a healthful sweet to give them. ‘To make, cut 20 to 24 E 














graham crackers in halves, and in the center of each oblong place half a teaspoonful 
of raspberry or loganberry jam. Now melt 2 tablespoonfuls of butter, and mix 
with it 1 cupful of sugar, 1 egg, and 1% cupfuls of shredded cocoanut. With your 
fingers, mold a small mound of this mixture over the jam, almost covering the 
cracker, put into a lightly buttered pan, and bake in a moderate oven (350 to 375 
degrees) for 15 minutes. This amount of filling will make at least 44 cookies.— 


C. M. K., Portland, Oregon. 


CORNED BEEF PUFFS 

















rer 2 eggs, whites and yolks beaten separately 
ed 2 cupfuls of minced cooked corned beef THE FAMILY WILL LIKE THIS 
od Seasonings to taste *Corned Beef Puffs Potato Chips 
Sauce: nate” pall 

m. : . 
sale 1 teaspoonful of butter Coffee 
his 1 teaspoonful of flour 

1S 44 cupful of catsup 2 tablespoonfuls of chopped dill pickle 
all Y cupful of water Salt and pepper 


Add the beaten egg yolks to the minced beef, then fold in the beaten whites, and 











drop by spoonfuls on an oiled pan. Brown slowly under the broiler. Serve with a 
sauce made by melting the butter and stirring in the flour, then adding the other 
ingredients and cooking, stirring, until slightly thickened. Canned corned beef is 
excellent to use for these unusual, and unusually good, puffs—Mrs. E. J. O., 
Glendale, California. 
APPLE PIE SUPREME 
Put I cupful of sugar and 1 cupful of water on to BUILDING UP TO DESSERT 
boil; when boiling, drop in pared halves or quarters -—— 
: Grapefruit Salad 
te of apples, and cook very slowly, uncovered, until Broiled Hamburgers Riced Potatoes 
: s Broiled Tomatoes 
a tender, moving the apples barely enough to have Hot Rolls. Pickled Apricots 
them covered with the syrup. In this way the _ | *Apple Pie Supreme Coffee 











pieces will remain whole. When tender, remove 
carefully with a big spoon and lay in neat formation 
in a pie pan lined with good pastry (unbaked). Now for the trick: to the remaining 

syrup add 1 tablespoonful of butter and 14 teaspoonful of vanilla— or lemon juice, 
= pineapple juice, apricot or peach juice may be used as desired. (Naturally, you 
will use more of these flavors than of vanilla.) Thicken slightly with cornstarch— 
about a teaspoonful, mixed with a tiny bit of cold water—cooking several minutes 
until smooth. Pour over the apples in the pastry-lined pan. Cover with a lattice 
top made of half-inch wide strips of pastry, which has been brushed with cream 


om- 





























ple. or with egg and milk before cutting. Bake in a hot oven (450 degrees) for 10 
and minutes, then reduce heat to 350 degrees and finish baking until pastry is well don . 
are What a pie this turns out to be!—Mrs. V. E. D., Deming, Washington. m 
boil 
ROMAINE BOUQUET 
: , : ica oy 

This recipe, which comes from Paris, is excellent. A PRETTY DINNER 

Besides being quickly and easily prepared, it is ence 

healthful and inexpensive, and ever so pretty. Veal Birds in ee 

4 Pimiento Potatoes 
2 hearts of romaine lettuce Buttered Artichokes 
fee 1 cupful of finely shredded raw turnips Rolls Watermelon Preserves 
8 1 cupful of finely shredded raw carrots Paradise Pudding Coffee 
’ 2 hard cooked eggs : 
1 cupful of thick French dressing, well seasoned 
with garlic 

rich First, separate the leaves of romaine and wash thoroughly. Drain quite dry> 
rure and chill. Dip each leaf into the French dressing, being sure that it is well coated; 
the arrange these leaves in the form of petals on individual salad plates, centering 
you. each “flower” with a slice of hard-cooked egg. Fill each leaf with a spoonful of 
the shredded turnips and carrots, alternately, and drop a spoonful of the French utes at 350° 
are dressing on each mound of vegetable, or garnish with mayonnaise as desired. |] Cool. and Serve 

Serve with hot cheese wafers.—J. R., Hollywood, California. ; 5 
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Orange sherbet in orange cases with meringue 
topping makes a festive looking dessert indeed 


Company Stand-By 


I WONDER how many 
poised and capable homemakers have 
at one time or another developed an 
advanced case of the jitters over the 
preparation of a “company” dinner. 
I know I have. But the old bugaboo has 
finally lost his terror for me. 

Here is my solution—a dinner that is 
more than a company dinner; it is a 
stand-by like the “one” dress a woman 
always has that she can jump into at the 
last minute, and yet in which she always 
looks particularly well, and with the ad- 
dition of a corsage or a new hairdress, 
looks positively dashing. That is the 
way I feel about this dinner, for it takes 
to a grill plate like ducks to the prover- 
bial pond. That is a real advantage in a 
maidless home, yet it is just a bit differ- 
ent without taxing the versatility of your 
guests’ palates. This dinner is easy to 
prepare. The main part can be done in 
the morning, and yet it is not one of 
those dinners that you prepare in the 
morning and continue to prepare while 
the time stretches out until you have 
been “preparing” all day. 

Now like the corsage and the swanky 
hairdress, you may embellish this menu 
if you wish, by adding a slice or two of 
avocado to the romaine salad and strip- 
ping it with narrow slices of pimiento. 





PHOTOGRAPH BY RALPH YOUNG 


A Favorite Guest-Dinner of Charlotte Nicholson 


The orange sherbet can be served with a 
fluffy fresh-baked meringue topping, if 
you feel in the mood to fuss a little, for 
housewives do have such moods; but for 
just a nice company dinner, the menu 
is very satisfactory “‘as is.” 

Here is the menu and then I’!l show 
you how easily it can be prepared and 
served. 


Broiled Halved Chickens 
Tomatoes Stuffed with Chicken Livers 
Mashed Potatoes Luncheon Rolls 

Romaine Salad 
Orange Sherbet in Cases 


Coffee 


I always try to have some rolls of 
icebox cookie dough on hand in the re- 
frigerator but if you have none, prepare 
some the day before. My favorite is a 
butterscotch-flavored cookie which al- 
ways comes out crisp and brown. Here 
is the recipe. 


Cookies 


BUTTERSCOTCH ICEBOX COOKIES 

Sift together 314 cupfuls of flour and 
3 teaspoonfuls of baking powder; then 
cream I cupful of shortening and gradu- 
ally stir in 2 cupfuls of brown sugar, 
creaming well. Add one at a time 2 un- 
beaten eggs, and 2 teaspoonfuls of va- 


nilla. Mix well, then stir in the dry 


ingredients and add 1 to 1% cupfuls of 
chopped nuts. The mixture will be a 
stiff dough. Divide the dough in two 
parts, place on wax paper and shape into 
long rolls and place in the refrigerator 
to harden for several hours at least. Slice 
thin and bake in a moderate oven (375°). 

Now assuming that we have the 
cookies on hand, we will proceed. In 
the morning I make the sherbet. This 
is very easy and takes only a few min- 
utes. If you are serving four, take four 
large, nice-looking oranges and cut off 
the tops. Remove the pulp and juice 
and strain. Remove the membrane (this 
is most easily done with a spoon) and 
put the skins in cold water. Cook 34 
cupful of sugar and 34 cupful of water 
for three minutes, remove from the fire 
and add 1% teaspoonfuls of granulated 
gelatine which has been soaked in 2 
tablespoonfuls of cold water. Cool and 
add orange juice with enough cold water 
added to make 2 cupfuls. Add 2 to3 table- 
spoonfuls of lemon juice and a few grains 
of salt. Place in freezing tray of refrig- 
erator, or freeze in a freezer. This freezes 
very quickly when the refrigerator is set 
to its coldest temperature; in about an 
hour I like to take this mixture out, 
empty it into a chilled bowl, and beat 
it with a rotary (Continued on page 22 
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Globe “A1” product. 





for that 


morning 





Watch his face light up when you 
serve “Al” pancakes with that rich, 
old-fashioned buttermilk flavor which 
only GLOBE “Al” PANCAKE AND 
WAFFLE FLOUR has. And it’s so 
quick and easy... just add water. 


BULY 1934 





















to help you be an “AT” Cook ! 


It’s really a very nice cook book...92 pages... good old- 
fashioned recipes and clever new ones for everything 
from soup to candy, from salad to dessert. Cooking 
schedules, too, and recipes for one-dish meals! It’s rather 
expensive to give away, but we wanted every 1934 bride 
to have one. Then we remembered all the other women 
who already use Globe “A1” Products, and our hearts 
melted! So, if you are no longer a bride but want one 
of these recipe books, just enclose a label from any 


PANCAKES... BISCUITS... 


better than 
“mother used 






to make!” 








...and lots quicker and easier, too! 
GLOBE “Al” BISCUIT FLOUR 
doesn’t require gentle handling; in 
fact, the rougher you treat it the bet- 
ter the biscuits. Everything is mea- 
sured and mixed for you...all you 
add is water! 





Send 


THIS 
COUPON -- 
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GLOBE MILLS 


Name 





MAIL IT 
TO THE 
GLOBE 
MILLS 
NEAREST 
YOU... 


Los Angeles + San Francisco + Sacramento 
San Diego + Colton + Ogden, Utah 


[J I am a 1934 bride. Please send me your 1934 
“AL” Recipe Book, without charge. 


[J I am not a bride so I am enclosing a Globe 
t “Al” label for my “Al” Recipe Book. 





Address 
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“His Dad likes 


RICE KRISPIES 


too” 





THE way Kellogg’s Rice Krispies 
snap, crackle and pop in milk or 
cream always tempts the appetite. 
And their delicious flavor pleases 
the tastes of old as well as young. 

Serve them at any meal. A con- 
venient, light lunch for mother. 
Just the thing for grown-ups who 
are hungry at bedtime. 

Rice Krispies are easy to digest. 
They promote restful sleep when 
served at the children’s supper. 

At grocers in the red-and-green 
package. Oven-fresh in the WAXx- 
TITE wrapper. Made by Kellogg 
in Battle Creek. 


Listen!— 




















Company 


Stand-By 


(Continued from page 20) 


egg beater. This thorough beating im- 
proves the texture. Put back in the 
trays to freeze further. When it is firm 
again from this drastic treatment, pack 
the sherbet in the orange cases which 
have been chilling underneath the freez- 
ing compartment, put them back to 
freeze, and forget about your dessert 
until dinner time. 

The tomatoes come next. Select four 
fine tomatoes and peel them. This 
sometimes spoils their “figgur” slightly 
when baked, but they taste so much 
better that it is worth that loss. Scoop 
out the centers of the tomatoes very 
carefully, saving the “‘insides.” Pepper 
and salt the cases and turn them upside 
down on a plate and set aside until 
almost dinner time. The stuffing comes 
next. Chop 1 onion fine and place in 
sauce pan with 2 or 3 tablespoonfuls of 
butter and cook three minutes, being 
careful not to burn. Add 6 freshly 
washed mushrooms and the chicken 
livers which have been chopped together, 
and cook for three more minutes, stirring 
once or twice. Now add the inside of the 
tomatoes and % cupful of bread crumbs, 
and a few sprigs of chopped parsley. 
Cook two minutes longer, and cool. 

Then the chickens are carefully 
washed and dried, the romaine is washed 
and put into the refrigerator to crisp, 
and the French dressing is made. If you 
let a split clove of garlic repose in this 
dressing for an hour or two, it is oh, so 
much zippier. 

These simple preparations shouldn’t 
take over an hour at most, so the rest 
of the morning is free to shine up the 
house. Around noon [I start the rolls. 
Yeast rolls sound so complicated, but 
they really aren’t a bit, once you get 
the “hang” of it, and the showers of 
praise they always elicit from the most 
hardened of guests, make them well 
worth the few extra minutes you spend. 


ROLLS ARE EASY TO MAKE 


This recipe is just right for four. If 
you need more, double the recipe. Scald 
¥% cupful of milk. Cool to lukewarm and 
add half a cake of compressed yeast. 
Dissolve the yeast in the milk and add 
34 cupful of flour and beat well. The 
batter must be nice and smooth; if 
necessary, beat with an egg beater. 
Cover the batter, so a hard crust won’t 
form on top, and let stand until light, 
which will take until about three o’clock. 
At three, when the batter has doubled 
its bulk, add 2 tablespoonfuls of sugar, 
a scant teaspoonful of salt, 1 egg and 3 
tablespoonfuls of melted butter. Add 
just enough more flour to knead. When 
the dough is elastic, that is, when you 
“punch” it and it comes back, put back 
in bowl, cover, and let rise again in a 
warm place until late in the afternoon. 


If I am serving a six thirty or seven 
o’clock dinner, about five I like to set 
the table and do those little extra things 
that do take time. The potatoes are 
peeled and placed in cold water. (The 
Burbank potato is very satisfactory for 
mashing.) The rolls can now be shaped 
into small rolls in a buttered pan and 
covered with wax paper until we bake 
them. Now the stuffing is put into the 
tomatoes and they are placed in a baking 
dish ready for the oven. The chicken 
halves are brushed with garlic butter, 
which is made by melting some butter 
and adding a clove of garlic to the warm 
butter and allowing to stand a few 
minutes. 

The potatoes should now be put on to 
boil and the oven is lighted. When the 
oven is hot and the broiler heated, put 
the tomatoes and the rolls in to bake and 
the chickens to broil. The butter will 
give the chickens a nice, crispy crust and 
in twenty minutes all three should be 
finished, if your chickens are small 
broilers. If they are large, allow a little 
more time for them, about half an hour, 
and delay putting the tomatoes and rolls 
in for ten minutes. In the meantime, 
the water for coffee is heating and you 
have whisked the salad together and 
maybe you have coaxed your husband 
into mashing the potatoes for you. 


Just before seating your guests, place | 
the salad on the table. The rest of the | 
dinner can be served on one plate—and | 


be sure to pour a little of the juice from 


the tomatoes on the potatoes; it adds | 


so much to their flavor. 


You can serve your sherbet in the | 
orange cases, plain, or at the last minute | 


you may decide to add the aforemen- 


tioned topknot. If you do, quickly heat — 


your oven to 500°. Beat 2 egg whites 
until stiff and add 2 tablespoonfuls of 
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powdered sugar and a few drops of © 


orange extract to them. Just before 
serving, pile the meringue on the orange 
cups and pop into the top of the oven 
for a minute. Serve immediately and 
just listen to the “ohs” and “‘ahs”’ when 
this dessert comes to the table. 

When you’ve eaten this dinner with 
the hot, fluffy rolls, the crisp salad, the 
smooth flavor of the chicken and the 
spicy tang of the stuffed tomatoes, I 
hope you will add it to your “Favorite 
Company Dinner” list too. And last 
but not least, it really isn’t a bit ex- 
pensive. 

My marketing list for food to serve 
four runs as follows: 4 small broiling 
chickens at 25 to 35 cents, $1.00; 4 large 
tomatoes, IO cents; potatoes, 10 cents; 
romaine, Io cents; oranges for sherbet, 
Io cents; cake of compressed yeast, 
4 cents; mushrooms, Io cents; miscel- 
laneous staples, 50 cents; total, $2.04— 
certainly a reasonable figure, isn’t it? 
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NO PARBOILING! 


ete Adin muck cadteeas a te 
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rf A GREAT achievement you'll agree. 
Here’s a ham you can bake as easily 
as a leg of lamb or roast of beef! A ham 
so tender, so marvelously mild that you 
actually needn’t parboil it! 

The ham is Swift’s Premium, now 
Ovenized. Its special goodness is due to 
the famous cure . . . and to the way it 
is smoked! 

For Ovenizing, Swift’s improved way 
of smoking ham in ovens, brings to 
perfection the delightful mildness given 
by the Premium cure. And, in addition, 


SWIFTS 


Swift & Company, Dept. AD-1 
South San Francisco, Calif. 


NAME. 





develops a unique richness of flavor, a 
surpassing tenderness. 

So, with a Swift’s Premium Ham, all 
you need to dois bake it. Just follow the 
simple instructions at the right. Or, if 
you get a slice, you merely fry or broil 
it without parboiling. 

Next time you buy ham why not 
cook it this easier, modern way? Only 
remember this: the ham must be Swift’s 
Premium. For Swift’s Premium is the 
only Ovenized ham. Swift & Company, 
Purveyors of Fine Foods. 


STREET....... 


I accept your offer made above 


JULY 1934 


BAKE IT THIS EASY WAY 


1. Place a whole or half Premium 
Ham in a roaster. Add 2 cups of 
water, and cover the roaster. 

2. Bake in slow oven (325°). Allow 
about 21 min. a lb. for a large whole 
ham; about 25 min. a lb. for smaller 
(up to 12 lb.) hams or half hams. 
a When ham is done, remove from 
oven. Lift off rind. Score surface and 
dot with cloves; rub with mixture of 
¥% cup brown sugar and | tbsp. 
flour. Brown, uncovered, for 20 
minutes in a hot oven (400°). 
















To help you make un- 
usual and attractive 
garnishes, we will send 
you, free, the garnish 
set that thousands have 
bought at the World’s 
Fair. We really will. 
Simply fill out and mail 
in the coupon below. 


PREMIUM HAM 6 Oxeni 


eS i ) Rees 


es becca esas 
Copr. 1934 by Swift & Company 
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10 DAYS EACH MONTH 
i 7 iy / 





RAIN FALLS ABOUT 5 
J 






So ask for “‘Morton’s”’ instead 
of merely for “salt’’ because 


WHEN IT RAINS, 
IT POURS 


There are, on the average, 122 days of rain 
every year, or about 10 rainy days each 
month. Thus 10 times monthly you are 
likely to be exasperated by clogged salt- 
cellars — unless you ask for ““Morton’s Salt” 
instead of merely for “salt”! 


For Morton’s is that different salt that 
doesn’t choke saltcellars when it rains. Be- 
cause of its unique cube-shaped crystals, 
which tumble off one another in damp 
weather instead of sticking together like the 
flake crystals of ordinary salt, it pours 
freely rain or shine! And the iodized variety 
protects children from simple goiter, too. 






BX MERICAN 1 
MEDICAL | 
ASSN. 





1ODIZED 
OR PLAIN 








KITCHEN 
RANGERS 


Sunset 


W irr a certain group I know, one 
of the big events of the year is an annual 
mid-summer clam bake. For those 
who have access to salt water beaches, 
there is no form of outdoor picnic which 
can surpass the clam bake. By the time 
the delicious bivalves are ready to meet 
their gastronomical fate, salty breeze 
and summer sun will have whetted 
appetites to be keenly appreciative of 
one of the most zestfully flavorous 
viands yet discovered by man; a natural, 
healthful, uncondimented delicacy, 
known and enjoyed for untold thousands 
of years by the aboriginal savages, and a 
food which cannot be improved upon 
by any device of civilization. The sup- 
posedly ignorant, untutored Siwashes 
long, long ago discovered the best way 
to bake clams and theirs is the method 
which should be followed. It is simple 
and cannot be bettered. 

As in the famous recipe for cooking 
rabbit, the first thing to do is to get your 
clams. They are most satisfactory when 
you get them yourself. In these days of 
commercial exploitation, this is not al- 
ways the easiest thing to do and it may 
be necessary to induce some beach 
dweller to disclose the whereabouts of a 
good clam bed. 

In the Puget Sound region the so- 
called butter clam is considered the 
best, but any edible clam, if not too 
large, is more delicious baked than when 
prepared in any other manner. I do 
not know why larger clams should not 
also be good, but the confirmed clam 


| eaters whom I know prefer clams of 


about twice the size of a hen’s egg, or 

smaller, for baking. The larger ones are 

used for chowder and clam nectar. 
Some of the most experienced clam 


| bakers believe it necessary to dig their 


bivalves five days or a week before the 
bake and then to “fatten” them and 


| clean them out by submerging them in 


a sack filled with corn meal. This is 
wholly unnecessary. If properly handled, 
clams dug the day before will be in per- 
fect condition. 

The clams having been secured, they 
must be well washed in order that all 


| sand may be removed from their shells. 


The Indians were probably not so par- 


| ticular about this but the effete sons and 


Club 





daughters of civilization do not care for 
sand gritting in their teeth. After 
washing, however, there will still be 
plenty of sand in the interiors of the 
bivalves, it having been ingested with 
their natural food, and it is to get rid 
of this that some think it necessary to 
put them in corn meal for a week. I 
have, however, conclusively demon- 
strated that one day is all that is neces- 
sary. If, after being washed, the clams 
are put in a tub of clean salt water, they 
will free themselves of all interior sand 
overnight. The tub of clams must be 
shaded from the sun and it has been my 
practice to place it where high tide will 
wash over it and change the water. Salt 
water must be used—fresh water will 
kill them. 

The next morning it will be found that 
the clams have ejected considerable sand 
and that much of it adheres to the 
shells. Another washing is necessary 
and, if you want to be positively certain 
there will be no sand whatever to set 
finicky teeth on edge, it is well this time 
to scrub the clams thoroughly with a 
brush. They will then be as clean as 
any article of food can be. A clam bake 
should be a group affair and on the day 
of the bake there should be many willing 
hands to scrub clams and help with the 
other preparations. That is part of the 
fun. 

Four or five hours before contem- 
plated eating time, a place should be 
leveled off on the beach, above the day’s 
tide, and a bed of rocks laid down. 
Rocks about the size of one’s head are all 
right, with smaller stones in between, 
the size of the bed depending on the 
quantity of clams to be baked. A 
roughly circular bed of about five feet 
diameter will bake enough clams for at 
least fifty hungry eaters. 

As soon as the rocks are in place a 
heavy fire must be built on them. All 
hands can turn to and rustle enough 
drift wood to keep a big and hot fire 
burning. After this fire has been blaz- 
ing for three hours or more, the rocks 
will be heated to incandescence and the 
time for baking will have arrived. 

Now the fire is raked off the rocks, 
shoveled to one side and extinguished, 
and the rock bed is swept clean with an 
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OOD experts say that modern diets 
a are more and more lacking in avital 


element which nourishes the nerves. 





This element, often called the “yeast 
vitamin” (because it is found richly in 
yeast), is found also in Quaker Oats. In 
fact, a dish of delicious Quaker Oats, 
eaten daily, gives you as much of this 
nerve-nourishing food as an entire cake 
of baker’s yeast. 

Experiments show that when people 
who have been deprived of this vita- 
min, have it added to their diet, won- 


derful things happen. Appetites improve 


FREE! Beautiful Carlton Silver- Plate Teaspoon 


To induce you to try Quaker Oats we're offering, free, a beautiful 
Carlton silver-plate teaspoon in the modernistic Mansfield pattern. 
This graceful spoon is made and guaranteed by the makers of 
America’s finest silverware. To get it fill out instructions in cou- 
pon at right. The Quaker Oats Company. 


JULY 1934 


Fidgety? 
Irritable: 


Probably your food lacks this 
nerve -nourishing element 


that oatmeal now gives you. 


like magic. Nerves relax. Irritability dis- 


appears. Constipation is corrected. 


Make this two weeks’ test 


Start at once to give your entire family 
the benefit of Quaker Oats. It’s so easy 
to serve every morning. To save time 
many prefer Quick Quaker. It takes 
just 2% minutes to cook. And every- 
one enjoys its rich savoriness. When you 
see how much better everyone thrives 
on this great natural food, you'll never 
be sorry you started the Quaker Oats 
habit. 


THE QUAKER OATS COMPANY 
525 Market St., San Francisco, California 


silver-plate teaspoon free. 
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This coupon is not good after August 20, 1934. 
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Enclosed are the trademarks (Quaker figure) 4 
from 1 large or 2 small packages of Quaker | 
Oats for which please send me the Carlton ; 
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we 
HELLO, HONEY/ HOW DID your 
TEA GO?° 


cv 

OH, | WAS SO 
EMBARRASSED... 
A BIG MOSQUITO 
KEPT BOTHERING 
US AND | SIMPLY 
COULDN’T 
CATCH IT” 
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KILLS °EM 
QUICKER 
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ORONITE Products 
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Apply Standard Oronite 
Self-Polishing Wax 
with cloth or mop. IT 
SHINES ITSELF— 
in 20 minutes. For 
hardwood, and other 
floors. 


Summer frocks, sum- 
mer coats, hats, shoes - 
and ties need Standard 
Oronite Cleaning 
Fluid. It ‘‘knocks the 
spots out of every- 
thing!”’ 


STANDARD ORONITE FURNITURE POLISH 
STANDARD ORONITE HANDY OIL 


Manufactured by 


STANDARD OIL COMPANY 
OF CALIFORNIA 





Clam Bake a Ja Siwash 


(Continued from page 24) 


old broom. Bring on your clams. It is 
advisable to work rather fast now so 
that the rocks will not lose too much of 
their heat. The clams may be dumped 
directly on the rocks and then covered, 
or what is purported to be the true 
Siwash method may be used. I have 
tried this and found it to be most satis- 
factory. 

The Siwashes, it is said, would have a 
quantity of fully leafed maple boughs in 
readiness and would first lay down a 
layer of maple. On this they would 
place a layer of clams and then alternate 
layers of boughs and clams until all the 
clams were on the pile. The layers of 
maple should not be more than an inch 
or two thick, when weighted down with 
clams, and the layers of clams may be 
four to six inches deep. In place of 
maple, clean kelp is sometimes used, 
but this is often difficult to obtain and 
to clean properly and I have never been 
able to see that it added much to the 
flavor of the clams. Neither maple nor 
kelp is essential. 

The pile of clams being in place, it 
must now be covered. If clean kelp is 
at hand it may constitute the first 
coverlet. Whether it is used or not, the 
pile must now be covered with some- 
thing to keep out sand. Wet canvas is 
best for this purpose, or, lacking this, 
enough clean gunny sacks or other 
heavy cloth which, of course, has been 
thoroughly washed. If different pieces 
are used, care must be taken so to lap 
them that sand cannot get through to 
the clams. 

The wet canvas or gunny sack pro- 
tection being in place, the whole pile 
must now be covered with moist sand 
to the depth of about a foot, and the 
eagerly awaited word can be broadcast 
that dinner will be served in about forty- 
five minutes. 

As far as the clams are concerned, 
there is nothing more to be done except 
to uncover and eat them in due time. 
All that is now in evidence is a pile of 
uninteresting sand, and the first time 
you try it, or see it done, you will be in- 
clined to think that the whole thing is a 
flop and that nothing is happening. 
You will have thoughts of raw or half 
cooked clams and will be estimating 
how far the rest of the food will go 


without any clams for the main dish. 
But don’t worry. Under that inno- 
cent looking pile of sand, there is plenty 


doing. The sand is functioning as an’ 


excellent insulator to retain within the 
pile all the heat of those red hot rocks. 
If you have had a heavy fire burning for 
three or four hours, there is plenty of 
heat to do the job thoroughly. Inside 
that pile of sand, the clams are opening 
up, giving one last gasp, then stewing 
and baking in their own juices, with all 
their natural flavor retained by the 
impervious blanket of canvas and sand. 
It is this retention of flavor which makes 
them so unbelievably good. You are 
soon to find out how very good they 
can be. 

Incidentally, it is because the clams 
open up as soon as the heat reaches 
them that it is necessary to be so careful 
about the sand on the shells and that 
with which they are buried. 

While the clams are baking, the assis- 
tant chefs should be getting the coffee 
made and arranging the salad, bread 
and butter, baked beans, pickles, and 
what have you, for serving. After about 
forty-five minutes, although the pile of 
sand will look the same, you safely can 
yell, “Come and get ’’em.”” Rake off the 
sand, carefully fold back the canvas, and 
there they are, hot, fragrant, delectable 
morsels of such lusciousness as you have 
probably never tasted. 

Shriveled by the heat, the tender bi- 
valves are lying in wide open shells and 
you will find that fingers are the best 
tools to use now. Be a Siwash for a day 
and forget dining cutlery. Such clams 
as have happened to be lying in the right 
position may have a half teaspoonful of 
juice in the lower shell. Tip the shell to 
your lips and get it all; the shell is as 
clean as any dish. 

You will be delighted and amazed 
at the quantity of clams some of your 
diners will get away with. If this is their 
first experience, they probably will be 
somewhat squeamish and backward at 
the start and take just a few merely to 
be polite. But my experience has been 
that this indifferent attitude very 
quickly changes with the first few bites 
and then the piles of emptied shells 
begin to grow at an alarming rate.— 
C. A. Bussard, Tacoma, Washington. 
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Diagram of clam bake from “SuNsetT’s Grubstake Cook Book,” just off the press 
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GEE!... 
POST TOASTIES IS 


F SWELL! AND LOOK AT 
| THE MICKEY MOUSE 
CUT-OUTS ON THE 
BOX! 


oa 
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MOTHERS | GET 
MICKEY MOUSE OR OTHER 


WALT DISNEY CUT-OUTS [ae 
: FOR THE CHILDREN | 


1S 
it 


of 

0 These wonderful toys come on 
as every Post Toasties package! 
d 7 | 
: CUT ’EM OFF THE BOX! 
Ir ERE’S a barrel of fun for all boys and 
- girls! The marvelous new Post 
a Toasties Cut-Outs! Mickey and Minnie 
a Mouse, Pluto the Pup, or the Goof are on 
ry some boxes... And the Three Little Pigs 
es | and the Big Bad Wolf on others! 

Is And how boys and girls love the rich, 
_ full flavor of these crunchy flakes! They 
n. are made only from the sweet, tender 
= hearts of the corn kernels. And toasted 


all golden-brown and double-crisp so 
that they stay crunchy in milk or cream. 
And if you want a special treat serve them 
with delicious fresh fruits or berries. 

Eat Post Toasties often. It’s full of quick 
energy. All grocers have it, in the new 
packages with the famous Cut-Outs. Post 
Toasties is a product of General Foods. 
By special arrangement with Walt Disney Enterprises. 
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Three generations of women 
have insisted on BALL Jars, Caps and 
Rubbers for all canning purposes. 

This can only mean that BALL 
quality leads today, as it led 50 years 
ago. Grandmother, Mother and | 
Daughter have all found that BALL 
Jars are the safest, surest, and most | 
economical home canning equipment. 

Millions of home canners today 
will tell their daughters tomorrow 
that BALL Jars are the best. 

There is a BALL Jar for GLASS ToPS | 
every canning need. Bu | 
only AME, hate Siedaetoone MASDN JA 
results. The name BALL is 
blown in the glass. 

















THE BALL BLUE BOOK 


Mail coupon below with leaf- 
let from a box of Ball Jars 
and get this book of 284 


| best. 











recipes FREE or send 10 cents. 







BALL BROTHERS COMPANY 
MUNCIE, INDIANA 
Please send me one copy of the latest edition 7 the 
BALL — BOOK. I am enclosing— 

[_] One Ball Jar Carton Enclosure, or 





5 Ten cents in coin (Che-k the one sent) 
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It’s Time To Can 
Peaches and Pears 


Says Gladys Pullen Barrada 


Tue soil and climate in which fruit 
is grown make a great difference in its 
flavor, and this is especially true of 
pears. Those grown in the Pacific 
Northwest, and in Mendocino and Lake 
County, California, have justly earned 
their reputation for rich, sweet, velvety 
flavor and texture. Try fruit grown in 
different sections, and learn which 
locality produces the flavor you like 
Don’t merely buy pears! 

The Bartletts begin to ripen in August. 


| To get the full benefit of their sumptuous 


flavor you should really have them 
shipped to you direct from the growers. 
In any case, try to get your pears before 
they have been placed in cold storage; 
it alters the flavor. Hide the fruit from 
the family until it begins to color; when 
ready, the pears should feel hard to the 
touch, but the knife should slip under 
the skin readily; if too green it is diff- 


| cult to force the knife under the peeling. 
| Allow the family to eat the too-ripe ones. 


When the entire box of pears turns 


| color, some will be just right and some 
| will be too green, but you don’t want to 


bother canning a few every day to have 
them at the just-right stage, so manage 
this way: 

1. Wash jars the day before, through 
one soapy water and 3 hot rinse waters; 
turn upside down in wash boiler or 
large kettle with rack on bottom. Have 
clean cloths boiled and dry in hot 
sun. 

2. Canning day, put 3 inches of water 
in boiler or kettle and set over fire so that 
jars can be sterilizing while you are pre- 
paring the fruit. Or jars may be steri- 
lized in the oven for 40 minutes at 250 
degrees, then the heat lowered to 212 
degrees—a very cool oven—as they 
will crack when set in boiling water if 
too hot. 

3. Wash pears thoroughly through 3 
waters, scrubbing the skins with a cloth 
in the first water. 

4. Put a gallon of water in each of 2 
vessels and to each gallon, add 2 table- 
spoonfuls of salt, or the juice of 2 big 
lemons. 

5. As you pare the fruit, drop the 
too-green ones in one vessel and the just- 
right ones in another. In case you put 
up any that are too soft, use a third 
vessel. When you are peeling them is 
the only time you can tell the different 
stages of ripeness. 

6. Save all peelings and cores, dis- 
carding wormy or discolored spots. 


(There is a sharp-edged spoon you can 
buy to take out cores with. It is handy 
with pears and absolutely necessary with 
cling peaches.) When you have about 
2 quarts of peelings, put them on to 
cook with water to cover, boiling them 
for about 15 minutes. 

7. If you have no helper to peel for 
you, finish that part yourself and then 
put a pan of boiling water with a fork 
in it on one burner of the stove. Put 
remainder of peelings on to boil. 

8. Strain the juice from the first lot 
of peelings and put it into the preserv- 
ing kettle. To each 4 cupfuls of liquid 
add a tablespoonful of lemon juice and 
from % to 1 cupful of sugar; 34 cupful 
of sugar is usually about right. (More 
may of course be used if you prefer a 
sweeter product, but don’t make them 
too sweet.) Bring to boiling. 

g. Set your steam-canner or a second 
wash boiler (perhaps borrowed from 
your neighbor) over the right-hand 
burner with boiling water in it; set 
boiler with steaming hot jars on floor 
or box at right of you in case you have 
not used the oven to sterilize and heat 
them. (Always use rack on bottom of 
wash boiler. Always close door of oven 
after removing each jar to keep the 
remaining jars hot.) Have syrup boil- 
ing gently on last burner at left. 

10. Set a hot jar in the pan of boiling 
water; drop lid to fit jar in water with 
inside down. Put some hot syrup into 
the jar; drop just-right pears in; add 
hot syrup to within 34 inch of top, 
pressing pears down tight; wipe top of 
jar with sun-dried cloth; lift lid from 
boiling water with fork, being careful 
not to touch inner side with anything 
but the boiled fork, set it on jar, 
tighten lid or adjust clamps according to 
instructions for kind of jar you are 
using, and set in boiler, steam canner, 
or oven. 

Process them in the wash boiler 22 
minutes or in a steam canner for 15 
minutes, at sea level; increase processing 
time 20% for each 1000 feet above 1000 
feet altitude. If you have a range with 
oven-temperature control, sterilize the 
jars of fruit in the oven 25 minutes at 
300 degrees. 

11. Put the too-green pears up last. 
First, boil them in paring juice without 
any sugar added, until they are tender 
enough to pierce with a silver fork. 
Measure the juice as you pour it over 
them. When tender add sugar in 
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we can’t quite believe it ourselves 









...and so we hasten to explain 


E don’t want to claim too 
much forour Post's 40% Bran 
Flakes . . . But who can control 
the gusto of an artist like Mr. Fox! 
For ourselves, we are content to 
say: Here is an unusually delicious 
cereal that you certainly ought to 
try without delay if you lack “‘git 
up and go’’—if you are feeling 
logy, headachy and generally not 
quite up to par. 

Such a condition is frequently 
due to a sluggish intestine. And 
lack of bulk in the diet is very fre- 
quently the cause. 

Post’s 40% Bran Flakes With 


Other Parts of Wheat contains bran 
to supply this bulk. To give you 
the bulk that is needed to keep 
food wastes moving naturally, 
easily, along the intestinal tract— 
to promote normal elimination. 

Why not try it every morning 
for awhile? It may make a big dif- 
ference in the way you feel. 

And you'll vote it one of the 
finest tasting cereals that ever 
brightened up your breakfast table! 
Just try it with fruit or berries! 
You can get Post's 40% Bran Flakes 
at all grocers. And it costs so little! 
A product of General Foods. 
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In summer, the Brown’s home 
is like a furnace.... 




















But the Smiths stay comfortable 
in their outdoor living room 



































How about adding another room 
—an outdoor living room —to 
your home? A little inexpensive 
lighting, a few pieces of old fur- 
niture brightened up a bit—and 
your yard becomes the most com- 
fortable “room in the house”— 
cool, ideal for evening suppers, 
bridge games, parties for the 
youngsters. 





Would you like to know how 
to go about lighting your yard? 
Write in—give us a general plan 
of your yard and we'll send you 
suggestions for outdoor wiring. A 
few lights in your rock garden, or 
back of the hedge—a floodlight 
for the fish pond—these will make 
your garden more beautiful in 
summer and winter. 


And send for this FREE booklet — “The House of Charm” 


It gives you helpful information on the Red Seal Plan of ade- 
quate home electrification; re-wiring; new labor-saving devices. 





PACIFIC COAST ELECTRICAL BUREAU, Department A-7, 


447 Sutter Street, San Francisco 


Please send me your free booklet on home electrification.) I am particularly inter- 


ested in— Correct lighting [1] Wiring a new home [] 
An electric range [1] 


Re-wiring (] A refrigerator [] 


IHAME cccccccccccccccscceccccesccccccecs 


GEREGS | 5 6.6 0 0000606006 040.000 040000000 


Household appliances 1] 
Outdoor lighting 1] 
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proportion to the amount of juice, allow 
to boil up, and can in sterilized jars. 
Seal tight at once. It is not necessary 
to sterilize them further. 


PEARS CANNED IN ORANGE AND 
PINEAPPLE JUICE 


8 cupfuls of pear peeling juice 

1 “lug box” (27 Ibs.) of pears 

3 cupfuls of sugar 

6 cupfuls of orange juice 

1 large can of pineapple juice—about 
4 cupfuls 

Follow instructions for canning pears 
until they are ready to put in the jars. 
Then boil the sugar with the paring 
juice until dissolved, take from fire and 
add orange and pineapple juices. Set 
hot jars into pan of hot (but not boiling) 
water; drop pears in the jars; pour juice 
over them; attach lids and clamps; set 
jars in tepid water in wash boiler. Bring 
to a boil and process 20 minutes in 
boiler, counting time after boiling be- 
gins; allow 15 minutes in steam canner. 


CANNING FREESTONE PEACHES 


This includes all peaches that part 
readily from the seed. Be especially 
careful about washing the skins of 
peaches. Scrub them with a brush or 
cloth in warm water, using a little water 
softener and a mild soap if they are at 
all dirty. Drop them into 1 warm rinse 
water and then quickly into 3 cold ones, 
then take out and drain thoroughly. 
Don’t let them soak in the water at all. 
In canning large quantities of freestones 
the usual method is to scald them to 
loosen the skins. You'll find by expe- 
rience that this takes too much away 
from the flavor. I much prefer to peel 
them by hand. (A helper here is much 
appreciated). If you do scald them, do 
it as quickly as possible, plunge them 
into cold water for two minutes, repeat 
in another cold water bath, and then 
drain. Soaking in tepid rinse water 
softens the texture. 

Follow the step-by-step method given 
for canning the just-right pears by the 
cold-pack method, using peelings to 
make the syrup. Allow 1 to 2 cupfuls of 
sugar to 4 of liquid for the syrup. Add 
16 peach kernels and 1 teaspoonful of 
almond extract to each 4 cupfuls of 
syrup, and see that some kernels go into 
each jar. 

Freestone peaches should be ripe from 
the trees, not refrigerated until ripe, as 
that ruins the flavor. They should be 
decidedly firm if you want a nice-looking 
pack. 


not select the high-flavored, juicy 
peaches that taste best to you when raw. 
The texture becomes “raggy” in the 
jars and the flavor unpleasantly acid no 
matter how much sugar you use. Stew 
peaches that you think of canning and 
see how they taste. They won’t taste a 
bit better in the jars! In my opinion 
Salway and Muir are the very best free- 

(Continued on page 32 
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In selecting peaches for canning, do 
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of ICE CREAM is the concentrated nourishment from milk in its most palatable form. 
at ICE CREAM is an ideal food to give children between meals. 


ly. ICE CREAM is a dessert that fits in any meal. 


ill. 


| Yolden State ice cream 


at WINS YOUR TASTE INSTANTLY! 


More and more are critical people asking for Golden State 




















he Ice Cream. Every spoonful hits the spot as no other ice 

2 cream does. 

dd Such taste appeal is the result of the finest ingredients be- 

7 ing blended and frozen to the right degree of smoothness by 

to the most skillful ice cream men in the country. Only the best REMEMBER! 

x flavoring and fruits—only the finest-tasting, heavy cream goes Gijon State Menu Fla aia ie 

“ into Golden State Ice Cream. your Golden State Milk bottle 

be Ask your retail dealer for Golden State Ice Cream. It’s so very Tuesday and Friday; on 

ng dail Ses as shine A : the air every Monday and Thurs- 
economical, so convenient, so popular that you will serve it 7, 4410 a.m. over Station KPO. 

do often. Also sold at soda fountains and restaurants everywhere. Presented by Joan Andrews. 

“s 

Ww. 

<i ASK YOUR DEALER FOR GOLDEN STATE DAIRY PRODUCTS 

> WwW 

nd 

a MILK e CREAM « BUTTER « CHEESE COTTAGE CHEESE « EVAPORATED MILK 
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Just off the Press 


A Masterpiece of Western 
Camp Wisdom and Grub Wrangling Lore! 


IT TELLS YOU: 


How to cook outdoor meals what AM! 


How to plan what you’ll need for any 
Western fishing, hunting or camping 
trip. 

How to map out a GRUB LIST—how 
to select utensils. 


How to pack equipment to keep down 
weight and bulk—how to use Dutch 
ovens, stoves, log ranges, hot rocks, etc. 


How to dress, prepare and cook Western 
fish and game—how to read land- 
marks, stars, etc.—pack a horse— 
make knots... 


In short—how to do all the outdoor 
things you like to do—but MORE 
SKILLFULLY than ever before! 


THE EATS—The kind of good, homely, substantial grub 
a fellow likes to wrangle . . . everything from cereals to 
desserts. And fish and game recipes are the SPECIALTY 
of the Grubstake Cook Book! 


COOKING METHODS -— Reflector baking, Dutch 
oven cooking, rock fireplaces, camp fires, stoves and all other 
outdoor cooking arrangements are described and pictured in 
the Grubstake Cook Book. 


CHARTS AND FOOD TABLES-—Tables of 
food values, weights, measurements, grub lists, Dough Mix- 
ture Chart, etc.—invaluable for expert or novice. 


WISDOM OF THE WOODS-—Diagrams of 
packs, stars, animals, how-to-doit diagrams for making 
“Serky,’’ preparing fish, smoking and curing meat and fish, 
making knots, using landmarks . . . the Grubstake Cook 
Book is rich in such information. 


HOW YOU MAY SECURE A FREE 
COPY OF THIS BOOK 


1. A Complimentary Copy of “SUNSET’S Grubstake Cook 
Book’’ will be sent to you postpaid and FREE as your reward 
for sending us just ONE 2-year subscription to SUNSET 
Magazine for a friend, neighbor or relative. SUNSET’S 
regular rate is 2 years for $1.00. And whoever subscribes 
through you may have a Free copy of any one of the following 
books: 

a. “SUNSET’S Grubstake Cook Book.’’ 

b. “SUNSET’S All-Western GARDEN GUIDE.” 

c. “SUNSET’S Favorite Company Dinners.”’ 
2. If you do not care to send a subscription for a friend, you 
may secure one copy of the “Grubstake Cook Book’’ by 
simply extending or renewing your own subscription, for 
two years at $1.00. 


3. If you are not a SUNSET subscriber, you may secure a 
FREE copy of the “Grubstake Cook Book’’ by subscribing 


for 2 years at $1.c 


SUNSET MAGAZINE, 1045 Sansome St., San Francisco, Calif. 


Yes. I want a copy of “SUNSET’S Grubstake 
Cook Book.” Send it to me by return mail, 
postpaid and FREE. as my reward for forward- 
ing the subscription listed herewith. 


Note: If this order is for your own new, renewal, 
or extended subscription, use this space only. 


Subscriber's 


Name.. . O New 
0 Renewal 

NE ee Tee ee eee ee ee Street OC Extended 

Address . O Gif 
My Street oe cael 
Address 

City...... te 
City So ‘ AP ee ee 

Send above subscriber “SUNSET’S Grubstake Cook Book,’’ 

0 “SUNSET’S All-Western GARDEN GUIDE,” 0D “SUN- 
State ier dcite een SET’S Favorite Company Dinners.”’ 34 
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Peaches and Pears 


(Continued from page 30) 


stones for canning, with Lovell in third 
place. They are thick-meated, rich 
flavored peaches, rather “dry” in tex- 
ture, but the changes which take place 
in cooking bring out the desired “peachy” 
flavor and the fruit will taste much more 
like you hoped it would when you 
canned it than the peaches you prefer 
to eat out of hand. Good canning 
peaches are so rich in substance that 
they give the syrup thickness and 
“body.”’ Poor ones give a syrup that is 
thin and watery. 


CANNING CLING PEACHES 


Prepare them exactly as instructed 
for freestones, but use the open-kettle 
method: that is, cook in plain juice or 
water without sugar until tender and 
then add sugar; allow to boil up and can. 
Further sterilization is not necessary. 
Clings canned this way will be tender 
and melting and look beautiful in the 
pack. As to method, follow the step- 
by-step instructions as given for pears 
in preparing fruit and jars. 


PEAR AND PEACH JELLY AND JAM 


Peaches and pears lack pectin, so use 
liquid fruit pectin to make the most 
delicious confections with the full flavor 
of the ripe fruit. Follow the instruc- 
tions which come with the bottled 
pectin. 


RIPE PEAR JAM WITH PECTIN 


4 cupfuls of ground fruit 

1 bottle of liquid fruit pectin 

1 tablespoonful of ground cloves 

1 tablespoonful of powdered cinna- 
mon 

Peel, core and crush completely or 
grind about 3 pounds of fully ripe pears. 
(Half of the fruit may be canned 
crushed pineapple.) 

Measure sugar and prepared fruit into 
large kettle, mix well and bring to a full, 
rolling boil over hottest fire. Stir con- 
stantly before and while boiling. Boil 
hard 1 minute. Remove from fire and 
stir in pectin, then stir and skim by 
turns for 5 minutes and pour quickly 
into sterilized jars or glasses. Seal or 
cover with paraffin while hot. 














to plant watercress in your lily pool. 
It makes a spicy, peppery salad green 
and is useful also for garnishing. 
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About Rabbits 


Iti is a mistake to think that all rab- | 
bits, when cooked, will taste the | 
same. The finer flavor comes only with 
blooded stock; those raised where clean- 
liness and care in feeding are a habit. 
A great many people complain of rabbit 
meat being too dry, and tasteless. If 
cooked right, rabbit meat is not dry but 
juicy, and very delicious. 

When raised at home, rabbit meat is 
very economical, the cost per month 
being about 25 cents for each rabbit, 
and they are far less trouble than 
chickens. 

Cleanliness is the most important part 
in raising healthy, fine-flavored rabbits. 
Keep plenty of fresh water in their pens 
at all times. The jars should be cleaned 
at least twice a week. The ground un- 
derneath the hutch should be cleaned 
each morning. Raising rabbits makes a 
very profitable pastime, or hobby, for a 
growing boy, and helps to keep him 
interested in his home. 

One 2-pound dressed rabbit will cut in 
eight pieces for frying. When buying a 
rabbit to fry, be sure it is fat; after 
cleaning and cutting up, roll in flour, and 
fry in equal parts of bacon fat and short- 
ening. Sprinkle salt and pepper over 
after it is in the frying pan, and brown 
slowly on each side. Take up, and make 
milk gravy from fat in pan. 

Rabbit too large to fry is delicious 
when baked with dressing, pot roasted, 
cooked in Spanish style, or curried. A 
good way of using left-over rabbit is to 
cut the meat into small dice, mix with 
a well-seasoned cream sauce, heat, and 
serve over toast. 

There is as much difference in rabbit 
meat as there is in beef. Some breeds 
are coarse grained and some fine grained. | 
Young cottontails or any other young | 
rabbit may be prepared in any of the | 
ways chicken is prepared. Their meat | 
can be very satisfactorily substituted for | 
beef or mutton in goulash and other | 
stewed mixtures of meat and vegetables. 
Belgian hare, jack rabbits, or wild rab- 
bits, may be used for this recipe for 





JUGGED HARE 


Clean the rabbit, removing the tough 
skin and membranes, and cut into small 
pieces. Cut three or four slices of bacon 
into small pieces. In a plate, mix three 
teaspoonfuls of salt, one teaspoonful of 
pepper, four teaspoonfuls of flour, and 
one small onion, chopped; mix this with 
the bacon and rabbit. In a sauce pan, 
melt two tablespoonfuls or more of | 
shortening. Add rabbit mixture and | 
brown well on all sides. Add one pint | 
of water and simmer until the rabbit is | 
tender. It is nice to add one tablespoon- 
ful of mixed whole spices, tied in a small 
cloth, to the meat while it is cooking. 
Serve hot.—Mrs. L. M. Glendening, | 
Coalinga, California. 
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Visitors came from miles around to enjoy 
Aunt Jemima’s light, tender pancakes — 
to watch her make p Moye on the old Highee 
blantation. Aunt Jemima legend 


olden-brown, tender pancakes, 

with the same tempting flavor, 
the same delicious lightness that 
made Aunt Jemima’s famous! An old 
plantation secret, a special combi- 
nation of four flours — that is what 
you get in ready-mixed Aunt Jemima 





© Pancake sample 


LOTIME FLAVOR 
in YOURS T ouRY 





Pancake Flour. Corn, rice, rye and 
wheat flours mixed for special light- 
ness and flavor. Simply add milk (or 
water) to Aunt Jemima Pancake 
Flour, and bake up the daintiest, 
tenderest pancakes you ever tasted. 
Try it! The Quaker Oats Company. 





FREE To get a trial size package of Aunt Jemima Pancake Flour together 
with recipe leaflet, just fill out and mail the coupon below. The Quaker Oats 
Company, Dept. V- 5,525 Market St., San Francisco, Calif. 

© Buckwheat sample 





to the country 
hoo-ray!” 


Instantly ready for any emer- 
gency ... that’s one great advan- 
tage of this wonderful food! 
Quickly prepared in so many 
ways... all deliciously different! 


Whether you eat White Star 
Tuna “right out of the can” 
in sandwiches or salads, or cook 
it, it is always an easily digested, 
quickly assimilated food .. . rich 
in Vitamins *‘A’’ and “‘D,”’ iodine 
and other valuable minerals. The 
one food delicacy that costs no 
more than “‘staple”’ foods. 


19 Proven Recipes 


Contained in 
**The Romance of Tuna’”’ 


Tomato Stuffed with Tuna 
Tuna with Noodles 

Creamed Tuna “a la King” 
Peppers Stuffed with Tuna 
Tuna Salad in Vegetable Ring 
Toasted Tuna Sandwiches 
Tuna Baked in Shells 

Tuna “‘a la Newburg”’ 

Tuna Cosmopolitan Salad 
Rolled Tuna Sandwich 


Tuna Loaf (Hot) 
Tomato Surprise 
Tuna Encore 
Moulded Tuna Salad 
Tuna Loaf (Chilled) 
Tuna Croquettes 
Tuna Sandwiches 
Tuna Timbales 

Tuna Cocktail 


Write for your copy of this Free Booklet 
to the Van Camp Sea Food Co., Inc., 
Terminal Island, Calif 
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Here’s a 
Big Little 
House 


fora 


Tiny Lot 








GEORGE GOVE of Tacoma 


Architect and Owner 


To make an impracticable house prac- 
tical or to make an unlivable house liv- 
able was the question that confronted 
George Gove. He is the architect, 
builder and owner of the house shown 
herewith, erected at Tacoma, Washing- 
ton, in 1929, at an approximate cost of 
$3,500. 

With a lot only twenty-five feet wide 


| containing a large, spreading apple-tree 
| about the width of the space available, 


there was little to work with. But he 
set to work. 

He placed his house, which has an 
area of only 19’ x 28’, leaving equal 
space between the front door and the 
street, and the rear door and the tree. 
To have his hall semi-imposing, he in- 
cluded two exits, one through the front 
entrance and the other through the liv- 
ing room. The full length of stairs was 
lighted by seven panels of glass which, 
with the large decorative window of 


| flowered glass in the outer wall, gave an 


ornamental effect. The door which 
closed the living room from the staircase 
was so perfectly matched that when it 
stood completely open, it fitted into the 
hall entrance. Thus at one time, one 
exit or the other was genuinely closed. 
In the case of an undesired caller, one 
could easily gain the upper floor with 
no appreciable exposure of self. 

Furniture may be grouped in several 
different and interesting ways. 

With so much glass the living room is 
flooded with light at all times. 

The little dinette-flowerette to the 
eastward end of the house is all glass 
from ceiling to sill on two sides, and to 
conserve all possible floor space, the 
buffet cupboard is built upon the ex- 
terior wall, for effectiveness as well as 
for utility. This room is 8’ 8” x 10’8”. 


The kitchen was rounded with shelves 
and cupboards and door spaces after an 
approved order. 

Upstairs there are ample cupboards 
and closets connected with two bed- 
rooms of goodly proportions. Not an 
ounce of space was lost in this house 
that George built. 

For a dwelling to be left alone, or 
entered any time of day or night, it has 
proved to be exceedingly adaptable as 
the plan will show. 

It is a one-man house, a castle safe 
for retreat, yet with its many book- 
cases, couches, fireplace and cozy nooks 
it is equally suitable for hospitable enter- 
tainment at any time. Anyone planning 
to build is welcome to adopt any of the 
ideas described in this article. 
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Kitchen 
Conferences 


with 


GENEVIEVE A. CALLAHAN 


W HEN you cook over an open gas 
flame, adjust the petcock so that the 
flame is just high enough for the tip of it 
to touch the bottom of the vessel. Most 
women apparently think that to turn 
on the gas means to turn it on as far as 
it will go, letting the flame flare up 
around the sides of the pan if the pres- 
sure happens to be that high! Just 
another instance of thoughtless house- 
keeping—and those same women are the 
ones who fuss about the gas bills. By 
the way, remember that gas should burn 
with a clear blue flame. If the flames 
on your range are yellow or wavering, 
telephone the gas company for a service 
man to correct the difficulty. 

ee 

I still keep the percolator brush hang- 
ing above the sink, though I no longer 
use a percolator, having acquired the 
drip-coffee habit. The brush is fre- 
quently used for two special purposes: 
to clean the holes in glass flower holders 
or frogs, and to clean the hard-to-get-at 
portions of the rotary egg beater. I use 
it, too, for cleaning the dust out of the 
air intake valves of the gas range. 

ee 

Have you ever had trouble with inlaid 
linoleum turning white and dry looking 
in spots? When that happens, it is 
usually a sign of injudicious scrubbing 
with strong soaps or cleansers. The 
cause may be accidental, however, as it 
was in our own home kitchen. A man 
cleaning the walls dripped cleansing 
fluid on the dark red tile-design lino- 
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TERRIFIC OUST STORM 


completely obscures sun for | hour 


Story from actual letter to Tony Wons 
by Mrs. Guy Woodard, Hitchcock, S. D. 











TONY WONS, radio philosopher, 
[) receives thousands of let- 
. 2 

ta ters from housewives. e Tune 
7 in Tony's Scrap Book Tues. 
Mand Thurs. A. M. (C. B. S.) 








“The dust seeped in, covering floors and furni- 
ture with a blanket of dirt. When the storm 
cleared, I learned a valuable housekeeping les- 


“On Sunday, Nov. 12, South Dakota experi- 
enced a dust storm so terrible the sun was 
completely obscured from 11 a.m. until 12. 
Day turned into midnight. The dust storm 
lasted 8 hours.” 





—— Ps 
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“But it was so easy to wipe the dust from 
the furniture and floors that had been pol- 
ished with Johnson’s Wax. It slid right off 
without any hard rubbing. The surface un- 
derneath was clear and bright as new.” 


son. I had an awful time getting the dirt off 
of my furniture which had not yet been pro 
tected with Johnson’s Wax. The dirt stuck so 
hard it had to be scrubbed off.” 








From now on all my things 
are going to be shielded from 

dirt and wear with Johnson's 

Wax. | am waxing my woodwork 








so dirty finger marks can't stick 
toit. Even my window sills are 


Here’s an easy way to keep waxed to protect them 
furniture and floors gleaming! ls from moisture. 


(Free from dirt, scratches, wear) 














@ Protect your tables and chairs, floors, linoleum and woodwork 
with genuine Johnson’s Wax. This remarkable wax won't collect dust or finger 
smudges on its satiny surface. A Johnson waxed floor stays beautiful in spite of 
scuffing feet. The mellow polish lasts indefinitely, warding off dirt, scratches and 
wear. Savesexpense of refinishing floorsand repainting light woodwork. Prolongs 
life of leather goods, parchment shades, oil cloth, etc. (Only an occasional wax- 
ing is necessary.) The Johnson wax method saves hours of work, cuts dusting 
in half, does away entirely with floor scrubbing. 


@ Send the coupon for trial size 







@ For sale at grocery, hardware, paint, drug 
and department stores everywhere, 

e@ You may rent the Johnson Electric Floor 
Polisher from your dealer at small cost. 


JOHNSON’S WAX 
pasteauiauin for floors and furniture 





S.C. Johnson & Son, Inc., Dept. SC7, 56 rath St., 
San Francisco @ Enclosed is roc. Please send me gen- 
erous trial can of Johnson's Wax and very interest- 
ing booklet, 


Name. 
Address____ 











City___ _State. 
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leum, and did not notice what was { 
happening until the mischief was done. | 
A border of whigg gpoth growed up all | 








round the walls.* Scrulffing was of no | 
ayail. Wax did not Cover up those white | 
scars. How rectify the blunder? | 
Using our heads at last, we remem- | 
bered that linoleum is composed of 
ground cork mixed with linseed oil, 
pressed firmly upon a burlap back. 
Evidently some of the oil had been re- 
moved by strong alkali. Why not apply | 
more oil? We did, and it worked. | 
Since that occasion, we have found it 
advisable to give the linoleum a new 
coat of oil two or three times a year. 
These are the things we have found out: 
Either boiled or raw linseed oil may 
be used; the boiled type permeates the 
linoleum more quickly and is less sticky 
afterward than the raw. (The latter, 
| which dries more slowly, is generally 
| used in exterior painting, while the boiled 
| is used for oiling interior woodwork 
| and floors.) Lately I have learned to 
dilute the oil with turpentine, using 
about half as much turpentine as oil. 
This makes the oil spread more easily 
and cover more surface. 
Having the floor clean and dry, apply 
a thin coat of the mixture with a soft 
rag. Let stand over night without 
walking on it any more than necessary. 
In the morning, wipe off any surplus 
with a dry mop, or one slightly damp- 
ened with turpentine. After a day or 
two of use, apply floor wax, and polish 
as usual. A couple of coats of wax are 
advisable, polishing after each one is 
applied, of course. You will be proud of 
your once “ruined” linoleum. 






















MOTHS, MOSQUITOES, GNATS! 


BIF produces an extremely fine mist 
which will not spot or stain walls 
or furnishings and which kills pests 
quicker. Tests prove that Bif has 
greater killing power than any 
other spray. It “gets” 99 flies out of | 
100—and they stay dead. 


Bif is safe, convenient, economical. 
Pints .. . 50c Quarts ... 85c 
Bif Sprayer . . . 35c 


Get them today from any Union 
Service Station or from your neigh- 
borhood store. 


bif 


THE SCENTED SPRAY 


A GUARANTEED PRODUCT OF 
THE UNION OIL COMPANY 











Everything 
in the Tub 


Hap you realized that practically 
your whole summer wardrobe can be 
washed? If there is the _ slightest 
doubt as to the washability of any gar- 
ment, test an inconspicuous portion for 
five minutes in clear water. Squeeze 
the fabric gently in a tumbler of tepid 
water. If it is safe in water it should 
be safe in pure, gentle soap suds. 

These things are important: Use 
lukewarm water, never rub. Hot water 
fades colors, rubbing tends to streak 
| colors. Don’t soak silks or any colored 
| fabrics. Wash as quickly as you can. 
| If very soiled, it is better to use a second 

suds than to soak the garment. 
| Rinse thoroughly in clear water at the 
| same lukewarm temperature and squeeze 
| out as much water as possible. Don’t 
| twist or pull. Then roll in turkish 
| towels and knead out as much water as 
| you can. Slip a white cloth or towel | 

between folds while you are kneading if | 
the dyes are not absolutely fast. Unroll | 
immediately. Colored materials should | 








Ordinary white shoe cleaners do not 
leave the original lustre to glazed 
footwear, they leave a ’Chalky Look’’ 
Omega White Glazed Kid Cleaner 
is made exclusively for KID and 
CALF footwear. It cleans, whitens, 
polishes and preserves that bright 


white luster . . . actually 
removes spots and dirt 
... never rubs off. 


















3 
GLAZED KID 
CLEANER 





LAURELS’ 94 
as a GOOD COOK 


You know that fresh eggs work better than 
questionable ones in cooking. But are you 
that careful about flavoring? And do you 
know that Burnett’s Pure Vanilla not only 
flavors deliciously, but brings out the flavor 
peak in the other ingredients you use? Try it 
once and win sure laurels as a good cook! 


@ Send ten cents, carton top or 
insert for your copy of “ Doubly 
Delicious Desserts.” Contains 
new cooking ideas by the score ! 


JOSEPH BURNETT COMPANY 


439 D Street, Boston, Mass. 
91 Main Street, San Francisco, Cal. 














WHEN You COME 
“SEATTLE-:: 


—come to the OLYMPIC 
HOTEL, the finest in the North- 
west. We're proud of our good 
food, comfortable beds and 
friendly service —and the rates 
aremoderate. Theatres, business 
and shopping districts are 
nearby—convenient for tourist 
or commercial traveller. 1000 
rooms—all with bath. 
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not remain rolled up while drying or 
streaks may occur. Hang on a clean 
wooden coat hanger and dry quickly, 
away from excessive heat, or sun, which 
causes fading. Hang where there is a 
breeze, if possible—an electric fan may 
be used to speed up the drying. 

Black, dark blue, and brown linens 
should be ironed on the wrong side while 
damp. Then no shiny iron marks will 
show on the right side. 

White pique can be left rolled until 
the dampness is distributed evenly, then 
ironed on the wrong side while damp. 
Pique and cotton mesh gloves should be 
washed on the hands with warm water 
and about a tablespoonful of soap flakes 
or granules. Wash as if washing the 
hands. A fingernail brush is a help in 
getting them clean. 

Linen shoes and sandals should be 
scrubbed with a small, soft brush moist- 
ened in suds. Rinse thoroughly by dip- 
ping the brush in clear water and going 
over the shoes. Do not get them too 
wet. Put in shoe-trees and dry in the 
shade away from direct heat. 

Dotted muslin should be ironed on the 
wrong side in order not to flatten the 
dots. 

Most organdies have a permanent 
finish, but a light starch may be added. 
Also, organdy has a greater tendency to 
curl if the iron is too warm. 

Pique purses and hats can be washed 
in the same way as shoes, without im- 
mersing them in water. Hats should be 
dried on a hat block to keep the headsize. 

Tie silk should be pressed on the 
wrong side while damp, with a warm 
iron. Never iron colors in double thick- 
ness. Use a cool iron on the synthetic 
silks. 

In washing cotton meshes and loosely 
woven fabrics, measure before washing. 
Support the garment when lifting it 
from suds and rinse water to prevent 
stretching. After unrolling from the 
turkish towel, ease gently into shape 
according to the original measurements 
and dry on a flat surface. When dry 
place the napped side over a padded 
surface covered with a turkish towel and 
press on the wrong side with a warm 
iron. Always iron with the thread of the 
material. This applies even to bias slips. 


—FEulita D. Hogle. 








if your windows are narrow, to use 
valance boards and extend them five 
or six inches beyond the framework of 
the window. In this way the side 
draperies fall over the wood trim and 
wall, leaving the entire expanse of 
glass clear, giving a broader window 
effect, and adding charm to the room. 
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STRANGE Facts Asout Wuar 
Your Bopy Is Mape OF 








J\ND HOW OUR ANCESTORS, WHO NEVER 





The old mill never robbed wheat of its minerals and 
vitamins. Neither does Pettijohn’s. It has the same 
vitalizing health elements as old-fashioned cracked 
wheat. Same marvelously good “chewy” texture. 


1/5 to 1/6 of the solid matter of your body is 
made up of important minerals. . 


discards none of these. 


G 





Enlarged 


this cereal 
retains all 
the bran— 
where Nature 
1 stores her 





rich, bo 
building min- 
erals. 


Drawing 2 
shows how 
Pettijohn’s 
keeps for you 
the growth 
part of the 
wheat to 
give better 
growth to 


children. 














Plants, like human beings, 
get weak and spindly 
when they don't get 
enough iron. Pettijohn’s, 
the great natural cereal, 
contains 3to5 times as much 
of this precious mineral as 
ordinary refined cereals. 


Pettiyohn's 

















Phosphorus 








. Pettijohn’s > 
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MEN’S 
WORST ENEMY! 


The removal of bran 
from wheat started 
the human race 
down centuries of 
sluggish digestions. 
Pettijohn’s contains 
whole bran. 





Great. grandmother A 
cooked cracked wheat feces 
for hours. You need —_ ~ 
cook Pettijohn’s only : 
5 minutes! 








HEARD OF VITAMINS—UNKNOWINGLY CHOSE 

THE RIGHT FOODS TO 

BUILD RUGGED HEALTH. 
WE CAN LEARN 
FROM THEM, SAY 


STS. 


G Slee 





EAT THIS GREAT NATURAL CEREAL TWICE A WEEK 


Pettijohn’s is whole wheat, untampered with. That’s why so 
many people say “A week of Pettijohn’s breakfasts made me feel 
like anew person.” Try delicious Pettijohn’s every day for a week 
until you begin to feel the pep and optimism that right eating 
brings. Then use it at least twice a week. To induce you to try 
Pettijohn’s we’re offering, free, a beautiful Carlton silver-plate 
teaspoon in the modernistic Mansfield pattern. This graceful 
spoon is made and guaranteed by the makers of America’s 
finest silverware. To get it fill out instructions in coupon below. 


The Quaker Oats Company. 


ROOM 617 P.C-7 
525 Market St., San Francisco, Calif. 

Enclosed are the words “Quick Cooking 
Pettijohn’s” from 2 packages of Pettijohn’s for 
which please send me the Carlton silver-plate 
teaspoon free. 


RE Manson insti coc cncalenavccnservpcoccamsenionstonretad 
a 
This coupon is not good after August 20, 1934 
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This month were going to 
talk about complexions so 


Let’s Look in 


and then follow directions 
given by Barsara Lenox 


Sunset Beauty Editor 


"THEre is a sentence that has been 
repeated again and again in your letters 
to me. “I have coarse pores,” you tell 
me. Your letters are for the most part 
about hair, and perfume, and charm, but 
usually somewhere in each letter I find 
that little sentence, “‘and I have coarse 
pores.” Well-behaved pores are invis- 
ible, of course, and if yours want to yawn 
continually, something must be done 
about it. 

Let’s look in the mirror—one of those 
brutally frank magnifying mirrors. What 
do you see? Does your skin look some- 
what like a sponge and are there large 
pores on your chin and nose that seem 
to be filled with a grayish fatty matter? 
Such a discovery can be very annoying, 
and if you look long enough you can 
develop a splendid inferiority complex 
about your skin. Sometimes we can’t 
bear it all by ourselves, when we find a 
condition like that, and we hunt around 
to find somebody or some set of circum- 
stances to blame for it. We can always 
blame our great-grandmothers for our 
skin, or our too busy lives, but in the 
final analysis don’t we always have to 
admit that the fault is with us? We can 
blame a little of it on ancestors, a little 




























the Mirror 


bit of it on conditions, but down 
at rock bottom it is up to us. 

But now, away with complexes and 
discouragement. Regardless of your 
age, you can make your skin clearer, 
finer, smoother than it has been, and for 
this reason: there are layers in the skin, 
not neatly defined layers like bricks, but 
very thin ones, and with one layer 
merging into the other. The part we 
see is the outermost layer, and it wears 
away and is replaced cell by cell. How 
fortunate that is for us. As these cells 
are built we can make sure that they are 
better than the old cells that are being 
cast off. Even a month can make a 
marvelous difference in your skin, so 
shall we start now to build a new and 
lovelier covering for the face? 

How shall we begin? First, encourage 
your skin to work. It does work, you 
know, every minute of the day; in fact, 
if it stopped working you would die, 
but that need not concern you, because 
the skin will take a tremendous amount 
of punishment before it will give up and 
die. Often it drifts into lazy habits of 
inadequate functioning and fades into 
ugliness, and we have skin that is old 
when it should be young. 

One of the duties of the skin is to dis- 
charge impurities from the blood in the 
form of perspiration. Normally the 
waste is expelled from the tiny duct, 
and the pore opening remains invisibly 
small. But when the job is only half- 
heartedly done, some waste matter re- 
mains to clog the mouth of the pore. 
The pore is forced open to accommodate 
it and your skin grows coarse grained. 
Dust gathers on the greasy impediment, 
and you have a blackhead. 

Removing waste is only one of the 
duties of this busy organ. There are tiny 
oil glands in the skin whose function is 
to produce oil with which to keep the 


A special cleansing treatment designed 
for your type of skin, and the climate 
in which you live is important in cor- 
recting coarse pores and blackheads 











Examine your skin in a strong light with a 
magnifying mirror. You will probably find 
coarse pores around the nose and chin, as these 
are the two sections in which large pores flourish 


skin soft and flexible. Sometimes these 
oil glands produce too much oil, and we 
have “‘oily skin.” And that is another 
cause of coarse pores. 

Enlarged pores should really be called 
unclosed pores, beczuse the pore is ex- 
actly like a small tube, with the inner 
end of the tube almost closed. Do you 
see what happens when you do not re- 
move every trace of make-up and dust 
before you go to bed? Those little pores 
are choked, and soon they become par- 
alyzed. Heavy creams containing a 
great deal of wax will do the same thing. 
Every night apply a light pure cream to 
remove make-up. Apply with an up- 
ward, outward motion. Remove with 
cleansing tissues, then wash the face in 
this manner using only soft water— 
almond meal or soap may be used, but 
let’s use almond meal this time, because 
it is of special value for coarse pores: 
pour out a little in the palm of the hand 
and rub all over the face. Rinse with 
warm water. Now again, and rub every 
inch of your face with the damp almond 
meal. Never shove or push the skin, 
just make little circles in an upward 
outward motion. Rinse again, then fill 
the bowl with cold water. Now with 
hands slightly cupped, splash the water 
on the face—and don’t forget the neck. 
Continue for a full minute and be sure 
it is a minute, because the effective part 
of this treatment is in the time you 
splash. There—dry the skin with a soft 
towel, now look in the mirror—doesn’t 
your skin look fresh and glowing? Better 
use a little astringent, particularly if 
your skin is oily. And donot leave cream 
on the face all night if the skin is oily. 

Many persons try to close the pores 
by the use of astringents. This cannot 
be done until the cause of the condition 
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SUMMER 
SPECIAL! 


Retain the smoothness and fine texture of your skin all 
summer long with this exquisite sun proof ,moisture proof 
combination make-up! 

COLONIAL DAMES BEAUTIFIER, flattering and pro- 
tective powder foundation . . . regular $1.00 size... 


Pi ae 

COLONIAL DAMES FACE POWDER, soft, smooth 

and clinging . . . special trial size 

BOTH FOR $1.00! See your dealer at once as this offer 

is for a limited time only. There is nothing finer for your 

complexion than COLONIAL DAMES BEAUTY AIDS! 
Recommended by Barbara Lenox 


COLONIAL DAMES CO., HOLLYWOOD, CALIF. 














Let me prove what YOUR 
mind can demonstrate. 


Are you tired of accept- 
ing the doctrines of church 
and school on faith? Do you 
demand KNOWLEDGE of 
the methods by which you 
can rise, master, and create 
in life? Write for the free 
Sealed Book that tells how 
you may receive A SECRET 
METHOD of mind influence 
used by thousands. Address 
Scribe L.S.B. 






RosicRUCIAN BROTHERHOOD, San Jose, Calif. 





Shampoo Regularly with 
CUTICURA SOAP 


Precede by Applications of 
CUTICURA OINTMENT 


Price 25c. each. Sample free. 
Address : “Cuticura,” Dept. 13K, Malden, Mass. 
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The Western Way To 
Nail Beauty 


Glissen Nail Polish is made in the 
west and for the west. It is easy to 

apply, lasts a full week or more and | 
is made in charming, interesting 
shades. You don’t know how ex- 

citing your nails can look until you | 
try Glissen. | 
| 


Mail this coupon today! 


GLISSEN COMPANY 407 1807 East 9th 
Gentlemen: Los Angeles, Calif. 


OI enclose 10c for special half-size Bottle of 
GLISSEN in shade checked. 

O Send me prepaid a set of GLISSEN Polish and 
Remover, in shade checked. | enclose 50c. 


O Natural ( Medium ODk.Med. O Deep(Red) 
Neme__ Address 
City State. sm-9 
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is removed. The use of alcohol on the 
face night and morning will not only 
tend to dissolve and remove the oily 
secretion, but will brace and tone up the 
skin in a very positive manner. A thor- 
ough cleansing like this removes the 
dead cells that are continually being cast 
off, the dust and secretion. With the 
finger tips you have stimulated the cir- 
culation, which is the only way the skin 
is fed. Your skin is almost clean. There 
is still that fatty matter in the pores. 

No matter how persistently this fatty 
matter wants to take up lodging in your 
pores, it must be removed. “But what 
is the use of removing blackheads?” you 
will say. “They will:come back.”” Come 
back they will, but if you will go over 
your face at least twice a week they will 
not come back. It may take time, but 
the results are worth it. 

To remove a-blackhead apply cream, 
leave for a few minutes, then wipe off. 
Cover the tips of the fingers with a clean 
linen handkerchief and press out the 
blackheads that respond to gentle pres- 
sure. Be careful not to bruise the skin, 
and touch the spot immediately after- 
wards with alcohol. Many like to steam 
their faces before removing blackheads, 
but this is not altogether beneficial, as 
repeated steaming relaxes the tissues and 
is likely to encourage large pores. In 
small doses, steaming is effective in 
clearing the skin. It is better to hold the 
face over an open kettle of boiling water 
for a moment, than it is to apply hot 
towels to the face. Be sure to follow 
steaming with cold water and astrin- 
gents. 





Constipation, fatigue, nervousness, 
|and many other conditions will cause 
coarse pores, and obviously, we cannot 
be free from coarse pores until the cause 
is corrected. In the majority of cases, 
however, coarse pores are caused by in- 
correct cleansing, and the misuse of cos- 
metics. I have often said in these pages 
that we must localize our treatment to 
counteract the drying effect of our cli- 
mate, hard water, and varying altitudes. 
It is so important that I am going to 
repeat it again and again until every one 
of our readers has westernized her skin 
treatment. 


| 
| OTHER CAUSES OF COARSE PORES 





| skin. 


In order to help you to gain skin 
beauty with minimum expense, time, 
and effort, we have prepared a Beauty 
Routine, made up of detailed sugges- 
tions on morning and night care of the 
This is not the usual elaborate, 
expensive routine that only women of 
leisure can follow, but a simple one for | 
busy women who want to look well | 
groomed at all times without spending 
hours in a beauty salon. It includes neck 
exercises to keep your neck smooth and 
young, a westernized manicure, and 
other helpful ideas. Part of the informa- 
tion is already typed, but there are blank 
spaces, and these I want to fill in for you, 
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HOW 
PE REE CTS 
SIMPLE 





A NEW DEODORANT CREAM 
APPLIED LIKE A LIPSTICK 
Instantly banishes odor for the day 


EAUTY advisers to more than 10 

million women have poured 

their praises upon Perstik because it is 

the dainty new way to rob perspiration 

of its offensive odor. Your fingers hold 

the handsome lipstick case—they never 
come in contact with the cream. 

A few quick.strokes each morning 

gives you unfailing all-day protection 

against odor. 


Physicians’ Wives Use Perstik 
Wives of thousands of physicians are daily 
users of Perstik because it is just as safe as it 
is easy to use. Perstik never irritates, even after 
shaving. Not greasy. Approved by Good 
Housekeeping. 

Perstik is as friendly 
to fabrics as it is to your 
skin. You can apply 
Perstik and slip right 
into your dress. 


On Sanitary Pads 
Perstik is just the grand- 
est thing in the world 
for sanitary napkins. 
Two strokes across the 
pad—and your secret is 
your own. 

All the best depart- 
ment stores and -drug- 
gists supply genuine 
Perstik at 50¢. Beware 
of imitations. 





Doctors say that perspi- 
ration inergases during 
moments of excitement. 
To freshen'up before your 
"big moments’, carry an 
extra Perstik in your bag 









PERSTIK, 
Fifth Avenue, New York 





THE ORIGINAL “LIPSTICK” DEODORANT 
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To THE Japanese Garden, at the Ritz in 
New York, went our clever young “cosmetic 
inquirer” with her bagful of pink, sweet- 
scented powder-samples. She interviewed in 
the dressing-room . . . just asked each 
attractive young luncheon-guest one ques- 
tion... “What would you pay for this new 
powder? . . . try it and tell me.” Sixteen 
replied with “$2 a box’”’ and ten said “‘at 
least $1.50.” Thirteen mentioned how well 
it adhered . . . and not one would believe 
that this soft, fine, becoming powder sold 
everywhere at 50c! Try it yourself, forget- 
ting price, and see what it does for the tone 
and transparency of your skin. Send the 
coupon below. 





ARMAND, Des Mornes, Iowa 
Send me a free sample of Armand 
Bouquet Powder. SM 7-4-B 
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Address____ BR ed A ea me 
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according to the climate and water con- 
ditions where you live, and according to 
your skin requirements. A stamped, 
self-addressed large envelope is all you 
have to send to receive this Beauty 
Routine and personal analysis. It would 
be helpful if you would tell me a little 
about your skin. Is it dry or oily? Are 
you a blonde? Are there wrinkles? And 
what preparations have you been using? 
You don’t have to tell me all this, of 
course, but it would aid me in knowing 
whether you have been “doing right by 
your skin” or not. The information you 
will have is not my idea but a cross sec- 
tion of the opinion of dermatologists, 
and prominent beauty specialists. I’m 
looking forward to hearing from you. 


About 


| Color 


| A HAT, a gown, a coat is becoming 
| when it accents our good points and sub- 
| ordinates our bad ones. 
| suggestions were made on emphasizing | 


Last month 


our attractive features through the use 
Now let’s talk about color. 
The magic of color is the effect it has 


| on you. An unbecoming color can de- 


press you, make you doubtful of your- 
self, while a becoming color can add a 
sparkle to your eye, a youthful radiance 
to your skin, and literally transform you 
into an interesting new being. Colors 


| are fascinating; study them and you will 
| find new joys and beauty in them. How 
shall you know the keynote for your 


scale of colors? Only your mirror can 
tell you, but here are a few points that 
may help you. 

Color should do one of three things 
for you: flatter your skin, enliven your 
hair, or intensify the color of your eyes. 








Color will flatter your skin if it accents | 
the pink tones and not the yellow tones | 


—and every skin has both. Color will 
intensify the color of your eyes, if it is 
not too strong a color. Blue eyes, for 
example, will appear gray or green if 
worn with a blue gown that is of a 
stronger intensity than the eyes. Green 
will emphasize the copper tones in 
brown hair, and make blonde hair look 
lighter. Size should also be a considera- 
tion in selecting color because such 
colors as white, red, orange and other 
brilliant shades will make you appear 
larger while dark shades will make you 
seem smaller. This is important for the 
woman who is overweight or for one 
who has large hips. 

A smart appearance is also dependent 
on keeping your clothes clean and 
pressed. Soiled white or pink around 
the neck, finger marks on hat bands, 
not-quite-clean gloves, spattered stock- 
ings, shoes that need shining, are details 








The Penalty of 


GRAY HAIR 


AND DANDRUFF 
Will Disappear 


Marvelous, Positively Safe Liquid 
Works Like Magic! 


You, too, can have gloriously beautiful hair, free from GRAY 
and DANDRUFF. 

Don’t lose your job or social position due to these handicaps. 
Try the truly wonderful DOUBLE-ACTING liquid-Nourishine 
for Gray Hair and Dandruff. 

Nourishine is applied like a tonic—so easy to use. You get 
SAFE and POSITIVE results. Your hair will become soft, 
lustrous, with a natural appearing color that defies detection. 
Nourishine is absolutely non-injurious to hair or scalp—is 
positively beneficial. 

“Nourishine’s tonic-like qualities make it the BEST hair 
preparation,’ every user enthusiastically says this about 
Nourishine. 

No matter what you have tried for gray hair or dandruff, 
forget past disappointments and try this absolutely different 
liquid. It is not greasy—does not rub off nor stain scalp or 
linen. The one liquid imparts me | color. You can easily prove 
it best for gray hair and dandruff. Try Nourishine now! 

For better results use NOURISHINE SHAMPOO. Con- 
tains no acids that hinder the action of Nourishine. 

Write for our free booklet, “Home Care of the Hair.’’ Con- 
tains helpful hints on the home care of permanents, marcels, 
= dry scalp, describes coloring methods, etc. 

lourishine, $1.25; Shampoo, 50c, at drug and 
department stores or by mail, except in California, 
from NOURISHINE COMPANY, 939 S. Broad- 
way, Los Angeles. 


NOURISHINE 


Free For Asthma 
and Hay Fever 


If you suffer with attacks of Asthma so terrible you 
choke and gasp for breath, if Hay Fever keeps you 
sneezing and snuffing while your eyes water and nose 
discharges continuously, don’t fail to send at once to 
the Frontier Asthma Co. for a free trial of a remark- 
able method. No matter where you live or whether 
you have any faith in any remedy under the Sun- 
send for this free trial. If you have suffered for a 
lifetime and tried everything you could learn of with- 
out relief; even if you are utterly discouraged, do not 
abandon hope but send today for this free trial. It 
will cost you nothing. Address Frontier Asthma 
Co., 484-T Frontier Building, 462 Niagara St., 
Buffalo, N. Y. 


Whisetiio ci 
He’ll Choose MAGIC Every 


|. ee ee 
Nature—the unfailing guide—leads birds 
to select the food that’s best for them. 
“‘Magic’’ Song Restorer contains every 
element essential to health and song, in 
balanced proportions—the result of 30 
years’ development by the world-famous 
authority, J. P. Leindorf. Sold at Wool- Basen 
worth, Kresge, Grant stores, leading F¥ 
grocery stores and Pet Shops. 

Write for your FREE BOOK to 

SHERMAN T. BLAKE CO., 
Pacifie Coast Distributors 


240 Sacramento St., San Francisco 


AY OAC S3 | SONG 


RESTORER 

GET IT FOR A SONG 
Priest S ful 

with Dandruff Remover 
Fr. James Gilmore, Gonzaga U, Spokane, discovered a 
unique, antiseptic, eee shampoo. Now 
thousands of users praise GLO-MORE for real results in 
cleansing the scalp and beautifying the hair. GLO-MORE 
rejuvenates dry, lifeless hair, produces a clean scalp able to 
grow more lustrous, wavy hair. Price 60c and $1 per bottle. 
CONVINCING GIFT 

We have been authorized to mail interested persons, upon 
request with no obligation, a small bottle of famous GLO- 


MORE shampoo. Merely write Dept. 104, Gilmore-Burke, 
Inc., Seattle, Wash., who handle University royalties. 


NOT A FRECKLE 
TO WORRY ABOUT 


45 Years Amazing Success Proves It 


Embarrassing freckles just fade naturally with DR. C. H. BERRY 
““FRECKLE OINTMENT,"’ for 45 years the safe standard freckle 
remover. At your Druggist. Write for FREE BEAUTY Booklet. 
KREMOLA CO., Dept. Sun-7 
2975 So. Michigan, Chicago, Ill. 


BEST FOR 
GRAY HAIR 
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that affect others more than we realize. 
And they are inexcusable. We can all 
afford a cake of soap, a bottle of cleaning 
fluid, an iron, and a shoe cleaning kit. 
Speaking of shoes, it’s a good idea to 
polish new shoes the first day they are 
worn. It keeps the leather from becom- 
ing cracked, and dry, and helps to make 
them waterproof. It’s remarkable what 
a difference a good shine can make in the 
appearance of even old and worn shoes. 
There are good home polishes on the 
market that cover up scuffs so well you 
can hardly see where they were. And 
that’s important with children’s shoes, 
as every parent knows. 

Have you a copy of our ‘Style and 
Color Bulletin? A stamped, self-ad- 
dressed envelope will bring you one. 


Are You 
Self-Conscious? 


‘ 

GENCE che Apeil inuein which anil 
cussed inferiority complexes, many of 
you have written asking for practical 
Suggestions on overcoming self-con- 
sciousness. Often more uncomfortable 
than a toothache, self-consciousness is 
just what the word implies—being con- 
scious of yourself. The antidote obvi- 
ously is to divert your attention from 
yourself to other persons or things. 

One way of doing this is to be 
a good listener. Encourage people to 
display their conversational wares, ad- 
mire the display, and people will ac- 
claim your charm. Try to listen with 
your eyes as well as your ears—look 
directly at a person while you’re con- 
versing, and listen with your posture 
too. To drape yourself over a chair in a 
listless manner will never encourage in- 
terest, but to lean a little forward ex- 
pectantly will give you an alert inter- 
ested attitude, and interest always com- 
pels interest. The minute you lose your- 
self in the interest of others, self-con- 
sciousness will vanish, and you will begin 
to score in this little game of winning the 
approval of others. Frankly, that is our 
purpose, is it not? 

Cultivate a responsive interest in peo- 
ple and things. And don’t be afraid of 
expressing yourself in enthusiastic emo- 
tions. Like things. Enjoy things. Feel 
things intensely. Enthusiasm vitalizes 
your personality. Particularly if you are 
shy, you must make an effort to arouse 
yourself to be enthusiastic. Perhaps you 
experience things, but they “leave you 
cold.” And so you leave others cold 
because of your unresponsive manner; 
and all the time you don’t want to be 
this way, you fight against it, but that 
old enemy, self-consciousness, rises like 
a waking beast whenever you are with 
people. Isn’t this true? 

Often the realization that you have 
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He blamed PERSPIRATION 


for those clammy socks... 


























DO THIS 


if you want to SEE Athlete’s Foot. These are the places, 
in the flesh between the toes, where the boring fungi usually 
attack the victim. Look for red skin that appears angry, 
feels itchy; or white blistered patches moist with seepings. 
In more advanced stages, you will note the skin cracking 
open with rawness and soreness. 


*A fraction of a cent an 
application 


Because of its superior ability to kill the 
fungi, a sufficient quantity of Absorbine Jr. 
for each application costs only a fraction of 
a cent. Here is the simple, inexpensive treat- 
ment to follow: 1. Douse your toes morning 
and night with cooling, soothing Absorbine Jr. 
2. To guard against re-infection, sterilize 
socks by boiling 15 minutes when washed. 
Note how quickly and smoothly your con- 
dition clears up. 


ABSOR 


for years has relieved sore 


BINE 


muscles, muscular 
| aches, bruises, burns, cuts, sprains, abrasions 


BUT THE REAL CAUSE WAS 


ATHLETE’S 
FOOT 


ILLIONS of people who think they 

suffer from nothing more than per- 
spiring feet will do well to take a look at the 
flesh between their toes tonight. 

Does it feel moist and sticky? Are there 
white, seeping blisters? Or does the skin 
look red, angry, with itching? Is it scaly, 
peeling, cracked open and raw? 

Any one of these danger signals warns 
you that a lot more is wrong than merely 
perspiration. 

For chances are you have a case of 
Athlete’s Foot, and in the flesh between 
your toes there lurk billions of tiny, re- 
pulsive fungi—digging and boring, 
breeding and giving off sticky seep- 
ings. The U. S. Public Health Service 
has asserted that “‘it is probable that 

at least one-half of all adults suffer 
from it at some time.” 


Apply this Inexpensive 
Treatment* 


If your feet perspire, play safe and 
examine your toes for the danger sig- 
nals. At the slightest sign of infection, 
begin the immediate application of cooling, 
soothing Absorbine Jr. morning and night. 

When you buy, accept nothing but thereal 
Absorbine Jr. It is your tried-and-tested, 
your proved assurance of relief. Sold at all 
drug stores, $1.25. For free sample, write 
W. F. Young, Inc., 443 Lyman Street, 
Springfield, Massachusetts. 


THEY BITE, 
DIG, AND 
BORE 


This is an actual pho- 
tograph of Athlete’s 
Foot fungi magnified 
one thousand times. 
In the flesh between the 

toes of a victim, millions of these vicious fungi 
cause distress by digging, boring, breeding, and 


give off insidious seepings. 
J “ + 
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Vacationing.... 


BY JOSE CONCHA 











/ 
see’ the 





A list of resorts and hotels 
in any nearby vacation land, 
their types of accommode- 
tions, rates — these touring 
facts and countless others can 
be learned by dropping in 
at that Shell station near your 
home —or at any Shell sta- 


tion along the way. Ask to 

















Finger-Tip book.” 












‘Youve naam got 
to hand it to Shell 
es for that 
Finger-Tip Information’ 





astyS 















Every Shell station has its 
Finger-Tip Travel Informetion 


book — en amazing travel en- 


M cyclopedia crammed with 


details about scenic points, 
fishing, hunting, distances 
— answers to practically 
every touring question you 
could ask about the part of 


the Pacific Coast you are in. 

















These Travel-Helps FREE 


AT ALL SHELL SERVICE STATIONS 


Auto casin pirectories list and describe cabin resorts 
on Highways 99 and 101, through main routes in 
California, Oregon, Washington. 


IN AN’ OUT MAPS to guide you through strange cities 
Include interesting mileage charts. 


Merropouran maps show all points of Interest in and 
around the Coast's leading cities. 


Swett ROAD MAPS give accumulated mileages, spot 
streams, lakes, beaches, national monuments, parks; 
even give census figures, etc.— most fascinating maps 
you ever saw. 





TOURING EXPERTS’ ADVICE. If the man at your 
Shell station hasn't the answer to your touring 
question, he will gladly get you the information 
through Shell Touring Service headquarters. 

















unlimited possibilities for developing a 
charming personality will almost in- 
stantly overcome self-consciousness. Ev- 
eryone has possibilities, but sometimes 
they have not been allowed to develop. 
Personality is not a quality, but the 
effect produced by a number of qualities. 


The Cutting Garden 
(Continued from page 13) 


supply lots of cut material, the marigolds 
extending almost to December with me. 
Among perennials, Shasta daisies, gail- 
lardias and coreopsis, if cut back and 
watered, give successive flower crops. 

For the last quarter, besides numerous 
holdovers, we have chrysanthemums for 
the mainstay. In the cutting garden is 
the place to grow huge single stem 
flower mops, if that is what you prefer, 
but for table work and small containers 
be sure to get a few good pompons and 
singles in the nice autumn leaf colors so 
much preferred in the fall season to the 
cold pinks. New single stem offsets 
should be set out in rows each spring for 
the best results, but I often let mine re- 
main over a year and from clumps which 
I cut back in April and in early July to 
keep them from getting straggly I get 
very good bloom. 

Of course I know I have omitted some 
of your favorites in these seasonal lists, 
for the gerberas or South African daisies, 
indispensable for cutting, flower through 
three quarters here if watered once a 
week and kept cultivated. So does the 
lovely perennial Scabiosa caucasica and 
its annual relatives, and certainly the 
geranium is always with us, but prob- 
ably your decorative garden will supply 
enough of these, as it will of roses and 
flowering fruit trees. Of these last the 
peaches are best for cutting and never 
resent any moderate pruning effected 
in this way; they don’t belong in a cut- 
ting garden but can be used for back- 
grounds. 

In closing, don’t bother writing me 
about my faulty memory regarding the 
Beatitudes. I believe it is the meek who 
are in danger of inheriting the earth, 
and my friends tell me that lets me out. 


This backyard sunbath shelter was 
my own idea. To make it I simply 
pinned a six-yard length of canvas on 
my parallel clothesline as shown in the 
sketch. Spring clothes pins hold the 
canvas firmly to the lines.—J. M. L. 
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PHOTOGRAPH BY LAVAL CO. 


For the past hour we’ve been sitting 
in our little green office entirely uncon- 
scious of the map-covered walls, of time, 
and of the busy world. We have been 
invading the solitude of the High Sierra 
from Mt. Whitney to Yosemite; fishing 
and roaming through the Sawtooth 
Mountains, the Olympic Peninsula, the 
Trinity Alps, the Oregon Cascades; we 
have fished for pink salmon and silver 
trout; dipped into an icy mountain lake; 
smelled pines and campfire smoke; we 
have lain awake under a blanket of 
stars; traveled all day in a creaking sad- 
dle—we’ve been “getting new life!’ 
And all because we have been reading 
manuscript on summer pack trips as 


Pack trip party and guide starting out 
for the Ligh Sierra country. W hat : tories 
and memories they will bring back! 


JULY 1934 


they are done by Sunset readers. By 
the time this copy goes to press, the 
high mountain passes will be open and 
packers and guides will be passing each 
other on the trails, taking parties into 
the high country or calling for them 


TRAVEL & 
Outdoor Life 
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CONDUCTED BY 
HELGA IVERSEN 


after a week or so of blissful solitude. 
The above photograph must by force 
be symbolic—to choose the best from 
an array of pictures of all the gor- 
geous mountains on the Pacific Slope 
would be well-nigh impossible. We 








HOSTS 


TO THE WEST 
SINCE THE FIRST 
FIREFALL 





AMP CURRY was founded in 1899, by 
Mr. and Mrs. D. A. Curry. Not long 
after, the majestic evening firefall first broke 
from Glacier Point, 3,200 feet straight over- 
head—a new marvel in a Valley of marvels. 
Today the same originality of planning 
reaches all through Yosemite National Park, 
making it as famous among vacations for its 
constant diversions as for scenic grandeur. 
Wherever you stay (there are 12 resorts), 
your days will be filled. Golf, tennis, swim- 
ming, fishing, leafy bridle paths, starlight 
concerts, dancing, riverside barbecues, horse- 
back breakfasts, comical bears’ banquets, 
hiking, trail-riding, pack-trips and High 
Sierra motor tours. 

We have planned Yosemite’s vacations so 
that you can plan one often! 

Illustrated booklets giving details will be 
sent if you will write to Dr. Don Tresidder, 
president of Yosemite Park and Curry Co., 
Yosemite National Park, Calif. 


hog ( agree team 


ISLMITE PARK AND CURRY CO 


Yosemite, 





AND MARIPOSA BIG TREES 


|a pack trip. 


| 


gla lala 


| | hope the photograph will inspire you to 
| go out and buy a sleeping bag, some out- 
|ing togs, write to your nearest packer 
for reservations, and head for the moun- 
tains. July is one of the best months for 
| pack trips into any of our western moun- 
‘tains, and while it does mean warmth 
| in the lower regions, in the valleys and 
|some of the meadows spring is just 
| reaching the timberline, while on the 
| highest peaks and passes the snow never 
melts the year around. 


ime Packer Gives 
}a Few Tips 
| 
| THEN along comes a packer with 
'some straight from the shoulder advice 
| on the first pack trip into the mountains. 
| And who but a packer can give such 
| first-hand information on the do’s and 
|don’t’s. John Storm of Olancha, Cali- 
‘fornia, puts it this way: “Every year 
|there is a mighty army of troglodytes 
| who stir restlessly in their concrete caves, 
gaze with feverish eyes on maps and 
folders, pack their cars and fare forth. 
| That is where we packers come in. We 
i try to take that restless urge and con- 
| vert it into pleasant memories of stream 
and lake and forest.”’ A packer is not 
/on a protracted vacation in the moun- 
tains, but he is in a regular business, 
even as you and I. 
well in advance for your stock and ani- 
mals and guides, and then be sure you 
arrive on the day specified. Holding 
over a string of horses from day to day 
is a distinct loss of money to the packer. 
Mr. Storm warns against too large a 
party: “After all, that’s the idea of a 
pack trip—to get away from crowds. 
| As to equipment, reams have been writ- | 
ten on what to take or not to take. 
best guide is common sense and personal 
taste. But when in doubt, remember it 
is better to have too much than too 
little. Don’t get any false ideas about 
Saddles get hard and 
mosquitoes still enjoy a nip at human 
flesh even if it is the machine age.” But 
go prepared to rough it, we say, and with 
keen appreciation of the abundant 











| beauty and the satisfaction to the soul, 


and you will experience a genuine thrill. 


The | 


Make reservations 





| 


| 









Via Panama... Direct from the 
Pacific to Central America, the Canal 
and Havre. A 10,000 mile thrill—25 


glorious days. Sailing every other week. 
Via New York... De Luxe and 
Cabin Service from New York to Eng- 


land and France. 
Your local travel agent or 


French Line 


SAN FRANEISCO SEATTLE 
LOS ANGELES - VANCOUVER 








Going to Europe? Puzzled about clothes? 
Write the Travel Department for the list 
of clothes for a European tour. 


POISON OAK PREVENTED 


*""POISONOK 


{Concentrate} 


> A remarkable preventive, it is taken 
internally, by drops, and ‘“‘vaccinates”’ 
for an entire season. Used by 9th Army 
Medical Corps in C. C. C. campsand by 
power companies for line crews. ’ Im- 
munization should begin at least two 
weeks before possible exposure. 

As a treatment... 

In mild cases POISONOK will materi- 
ally shorten duration of rash. In severe cases,see your 
physician for injection and adjunctive treatment... 











| 
| 





Each district in the various mountain | 


| regions of the West has something dif- | 


| ferent to offer. Get advance information | 


|on your locality whether it be the Olym- 


| pics or the High Sierra. 


All Aboard 


For Europe 


| BACK in 1492, according to a recent 


news note, all of 88 persons crossed the 


Atlantic! We shall leave it to your own | 


| eAsk for POISONOK. by name at your “Druggist’s 


THE CUTTER LABORATORY 
U. 8. GOVT. LICENSE NO. 8 
Manufacturers of Vaccines and Antitoxins for thes 
medical profession since 1897 

















! ! are always more 


Week-End Cabins! ! sre2'varsmere 


you keep the pantry well stocked with GOLDEN STATE 


CANNED BUTTER 


Fresh as the day it was packed 
At grocers and campers’ supply stores 
in air-tight tins. If your store can’t 
ure you, write to—Golden State 
Pied. San Francisco. 















VIA $ UP — 
PANAMA FROM 
CANAL CALIFORNIA 
JOINT SERVICE OF 


HOLLAND AMERICA LINE 
ROYAL MAIL LINES, Ltd. 


aereeee 


= Market Street 


SAN FRANCISCO 
23 E. 6th Street 


LOS ANGELES . 


PORTLAND . . 407 7 Railay Exchange Bldg. 
“a . 204 Rainier Bldg. 
VANCOUVER . Marine Building 
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imagination to guess at the number that 
will cross this year. Perhaps you will 
be among those present and if so, don’t 
forget that the Oberammergau Passion 
Play is to be enacted this year as a very 
special celebration. It is usually given 
only at t1o-year periods. Write the 
Travel Department for a booklet on the 
Passion Play. 

Hotel tips have now been abolished 
in Italy and replaced by a fixed charge 
which is paid to the staff. This charge 
is fixed at 15 per cent on hotel bills 
under 250 lire, and at 10 per cent on 
hotel bills exceeding that amount. 

“Travel light” has always been a fore- 
warning when packing for Europe—but 
travel intelligently as well as light. It 
is just as bad to have insufficient bag- 
gage and clothing as it is to have too 
much. For the average tour to Europe 
from the Pacific Coast one wardrobe 
case will be useful. (Write us for a sug- 
gested clothing list for European travel.) 
Establish headquarters in London or 
Paris and then with the use of overnight 
bags, you can travel about Europe with- 
out having your trunk shipped to every 
city you visit. The amount of free lug- 
gage allowed on transatlantic liners is 
about the same on all lines—z250 to 300 
pounds each, and some lines allow a little 
more. Restrictions are not too rigid, and 
excess baggage rates are low. If you 
have any baggage problems, address 
your inquiry to the Travel Department. 


Wild West 
Rodeos 


Travel Editor, Sunset Magazine: 

Will you please tell me when the various rodeos 
are held here in the West? I shall appreciate this 
information.—C. V. H., Alpine, California. 

The famous Pendleton Round-Up in 
Oregon is held usually in September, and 
the dates for this year’s celebration have 
been set as 13,14 and15. The Cheyenne 
Rodeo, or Frontier Days Celebration in 
Wyoming is scheduled for July 25 to 28, 
and the rodeo at Salinas, California, is 
to be held July 27 to 29. In Willits, Cali- 
fornia, the Annual Frontier Days Wild 
West Celebration will be held July 2 to 4. 


The Bigger 
Chicago Fair 


WHAT with additional exhibits on 
numerous subjects, plans for a daily con- 
cert by the Chicago Symphony starting 
July 1, the addition of an Irish, a Chi- 
nese and a Dutch village, and the new 
outdoor theater in the court of the Hall 
of Science, the 1934 Chicago Fair is 
attracting hordes of visitors who missed 
this spectacle last year, or who are re- 
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HERE’S ZEST! HERE’S COMFORT! 


@ WHITE sands rimming a cobalt sea—the sweep of a sail as it skims 
the dancing blue—breakers arched in a cool green curve for a moment’s 
pause before they tumble into foam—and drifting down from the 
mountains the spicy fragrance of the redwoods and the lure of winding 
roads dappled with sun and shadow—there’s sparkle and zest at Santa 
Cruz! There’s luxurious comfort at CASA DEL REY! 


Rates from $2.00 per day or 
$10.00 per week European 
Plan—$4.50 per day or $25.00 
per week American Plan... 
Beautifully appointed house- 
keeping apartments with full 
hotel service $20.00 per week 
and up. 


quiet Spanish gardens—excel Y/ 
lent cuisine 
( i wt 
OPEN ALL YEAR \\_’ “f 7 Write for FOLDER 
MANAGEMENT TROYER BROTHERS 


CASA DEL REY 


HOTEL~ APARTMENTS - COTTAGES 
SANTA CRUZ, CALIFORNIA 


Now a Can afford a | 
VACATION: 
CANADA 


Surf bathing —salt water 
plunge—stream and deep sea 
fishing—speed boats—yacht- 

ing — golf — tennis — polo — Vi 
dinner and ballroom dancing 
—children’s playground— is 
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motor all the way 
) Seasoned travelers prefer these 
« informal, friendly One-Class 
* ships. “General” Liners direct 
from Portland to the Orient, 
> —with 100 miles of majestic 
Columbia river scenery. All 
outside rooms with beds and 
famous mainland menus. 


Portland to Yokohama $172, Kobe $177, 
Shanghai $198, Hong Kong $215, Manila 
$215. Round-the-World tours $471-$599. 
Passengers may board ship at San Fran- 
cisco at a slight additional cost. 


NEXT SAILINGS 
General Pershing .. July 30 
General Sherman . . Aug.14 
General Lee ..... Sept. 4 


| 
This year get away from places that have become | 
too familiar. Take the open road to Canada. 
Freshen your mental outlook with the glamour | 
of another country under another flag. Let the 
entire family enjoy the old-world charm of | 
Canadian Pacific Hotels. Certainly, with rates so 
low, this is the year to go to Canada. 
Empress Hotel + Victoria | 
$3.00 upward 
A charming old English hotel on the inner harbor—the 


Foy | to glorious Vancouver Island. Yachting, sea and 
stream fishing, swimming, year ‘round golf.Openall year. 


Hotel Vancouver : Vancouver 
$2.50 upward 

Largest hotel on the North Pacific Coast—overlooking | 

the Strait of Georgia. Golf, fishing, smooth bathing 

beaches, delightful steamer excursions. Open all year. 

For literature and information ask any travel bureau or see 

FrepD L. Nason, Gen. Agt., 152 Geary St., San Francisco 
W. McIlroy, Gen. Agt., 621 S. Grand Ave., Los Angeles | 


+, CamadionQrcific General Liners 





>, eo FROM PORTLAND 
%Lp, HOTELS ue 42 See your travel or railroad ticket agent 
Ss. CR my aver | for literature and full particulars, or write 
EATEST:+T States Steamship Lines (Dept. 13) Portland, Ore. 





SCRUBBING 
BANISHED... 
ODORS VANISH 








Sani-Flush 


cleans closet bowls 
without scouring 





SANI-FLUSH does some- 
thing no other method can, 
It purifies the hidden 
toilet trap which cannot be reached 
by any other method. It elim- 
inates the cause of toilet odors. 

Sani-Flush is not an ordinary 
cleanser. It is made especially for 
cleaning toilets. It removes stains 
and ugly incrustations. It keeps 
porcelain sparkling like a china 
plate. And Sani-Flush ends toilet 
scrubbing. Sprinkle a little in 
the bowl (directions on the can). 
Flush the toilet and the work is 
done. 

It is also effective for cleaning 
automobile radiators. Sold at 
IRA, grocery, drug, and hardware 
Ww stores, 25c. The Hygienic 
€F~ Products Co., Canton, Ohio. 








othersills 


SEASICK REMEDY 






























Moore 


Push-less Hangers 


Make picture hanging easy and 
won’t mar walls. 4 Sizes. 


All Hardware and 
10c P ackets Stationery Stores 
MOORE PUSH-PIN CO., Philadelphia 
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when you take your vaca- 
Motorists: ®* tion trip outdoor pulins 
will taste better ii you carry a supply of GOLDEN STATE 


CANNED BUTTER 


(< 

Bs Ks, Fresh as the day it was packed 
aS SS aT] At grocers and campers’ supply stores 
? ff] in air-tight tins. If your store can’t 
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turning to visit new exhibits. Rail ex- 
cursions are lower this year, and Pullman 
charges have been reduced 33) per cent 
to Chicago and other points west of that 
city. (To points farther east, surcharges 
have been reduced for passengers hold- 
ing round trip tickets.) Write the Travel 
Service for rail rates and Pullman rates 
from your home town to Chicago and 
return. 


Guide to 
Mexico 


Travel Editor, Sunset Magazine: 

Thank you for the literature and information on 
my trip to Mexico—I know I shall enjoy it. Do you 
know of any good guide books I might buy before I 
leave?—M. R., Seattle, Washington. 

The most complete guide book to 
Mexico, “Terry’s Guide to Mexico,” 
(Houghton, Mifflin, $3.50) has just been 
issued in revised edition. The book 
covers all phases of transportation to 
Mexico, climate, where to stay and 
where to dine, what to see and how to 
see it, historical notes, suggestions for 
sightseeing in each section of Mexico. 
The book is illustrated with maps. All 
visitors to Mexico who have used it 





recommend this book very highly. It 
may be ordered through the Travel Ser- 
vice Department. We have just re- 
ceived a new supply of booklets on rail 
travel to Mexico, and the booklets con- 
tain, in addition to descriptive matter, 
a page of “Useful Suggestions for Travel 
in Mexico.” A copy has been sent to 
you. Did you know that a new air line 
has established a tri-weekly service from 
California to Mexico City via the West 
Coast of Mexico, making the trip in 11 
hours of daylight flying? Incidentally, 
we have just compiled a list of the lead- 
ing hotels in Mexico together with Amer- 
ican plan and European plan rates. A 
copy of this has been sent to you also. 


A Cruise Around 


South America 


September may seem a long way off, 
what with vacations and such in the 
interim, but here is a cruise worth saving 
your shekels for. On September 16 from 
San Francisco, and September 17 from 
Los Angeles, a tropical ship will sail to 
Central America and around South | 
America on a 56-day cruise. ‘The itin- | 
erary is a long and interesting one, listing 
ports not touched by the usual run of | 
schedules and taking the cruise party | 
around the Horn. Remember too, when 
thinking of this cruise, that the seasons 
in South America are just the reverse of 
ours. A descriptive booklet is available 
giving further details of this cruise. 


































BIXBY’S Jet Oil 
shines quicker. . .is 
easier to apply. It gives 
a lasting pelish to all 
leather shoes. Espe- 
cially good for women’s 
and children’s kid 
shoes. Cleans and dyes 
as it shines. All colors 
—black, tan, brown, 
and ox-blood — only 


15 cents. ANS 


BLACK SHOE 





Clean WHITE Shoes 
with BIXBY’S 


SHU WITE 








OVERLOOKING 
SAN FRANCISCO 


Comfortable rooms: 
hospitable service 
...excellent cuisine 


FOUR MINUTES FROM 
SHOPS AND THEATRES 


MARK HOPKINS 


AND 


THE FAIRMONT 
HOTELS 


TARIFF FROM $4.00 A DAY 
$3.50 AT THE FAIRMONT 


GEO. D. SMITH - GEN. MANAGER 
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It’s Almost Time 
to Bud Your Roses 


Text by Francis E. Lester 
Sketches by James Stanyon 


By budding a rose we 
mean joining together as one plant two 
varieties of roses, by transplanting the 
leaf-bud of one rose to the stem of an- 
other: Budding differs from grafting in 
that we merely slit and lift the bark of 
the stem to insert the leaf-bud, whereas 
in grafting we cut the stem off and join 
the stalk of the other plant to it. 

Why do we bud roses? Well, because, 
while many wild roses and a very few 
hybrid roses will produce a strong plant 
when grown from a cutting, practically 
all our choice garden roses and most 
other roses will do much better if budded 
onto some rose, usually wild or semi- 
wild, which naturally has a rank, strong 
root system and habit of growth. We 
bud a rose, therefore, to transmit to the 
bud the vigor of the rose on which it is 
budded and which we call the “‘under- 
stock.” The four kinds of rose most 
commonly used in America for under- 
stock purposes are Rosa manettt, R. odo- 
rata, R. multiflora, and the rose popu- 
larly known as Ragged Robin (Gloire des 
Rosomanes). 

A simple home-garden test will easily 
show the superiority of budded roses 
over own-root roses, that is to say, roses 
grown from cuttings. Take a cutting of, 
let us say, the rose Ophelia and grow it a 
year or even two years. Take also a leaf- 
bud of the same plant and bud it onto a 
Ragged Robin rose. At the end of one 
year, two years or three years take up 
both plants in the fall, when this can be 
safely done, and compare their root 
growth. You will find the budded 
Ophelia has a much larger, stronger top 
growth and root growth than the own- 
root Ophelia. Remember, it is the size 
and vigor of the root system of a plant 
that determines its growth above 
ground; which is one reason why an 
own-root rose is inferior in results to a 
budded rose. 

The budding of roses is an industry of 
importance on the Pacific Coast where 
millions of two-year-old budded roses 
are produced and shipped to distant 
places each year. In an article of this 
type it is not necessary to go into the 
details of budding as it is done by nur- 
serymen. Home gardeners will find it 
to their advantage to buy their roses (as 
well as other nursery stock) from a reli- 
able nurseryman and leave it to him to 
do the worrying. There is no reason, 
however, why anyone who has roses in 
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his garden should not, at some time, do 
a little budding. It is one of those little 
adventures, so simple and so rich in its 
returns that makes gardening inter- 
esting. 

Perhaps you have a rose that has 
*‘gone wild,” which is just another term 
for its having been allowed to send up a 
sucker (a branch from below the original 
bud) which you carelessly failed to no- 
tice and remove, and which, as suckers 
do, quickly stole all the strength of the 
plant. 

Perhaps you have a well-established 
rose that you would like to “change the 
kind of.” Possibly you have one of 
those mildewy climbing roses, such as 
Tausendschoen, the ‘“Thousand Beau- 
ties,’ which you would like to see 
changed into a variety that will not mil- 
dew and will bloom far better and 
longer, such as Phyllis Bide. Or perhaps 
you would like to have a “‘tree’’ rose in 
your garden bearing two or three kinds 
of roses—a freakish thing, it is true, but 
interesting. Well, you can have all these 
things by budding. Also, there is no 
reason at all why you cannot produce 
many of your own budded rose bushes in 
varieties of your own choosing. 

Here’s the way you go about budding 
a rose already growing in your garden. 
Two things are essential; you must have 
a well matured, not too old stem on 
which to insert the bud, in such condi- 
tion that the bark “lifts” easily—this, 
usually, is from about June to Septem- 
ber; and you must have matured leaf- 
buds available of the variety you have 
decided to use for budding. The stem 
you are going to bud onto should be 
mature wood and usually not more than 
two years old; one year is better, as you 
will find that the bark on very old wood 
will not “lift.” It’s a good thing to try 
out your selected stem by slitting and 
lifting a little piece of bark; it won’t 
injure the stem materially. Also, you 
should place your bud as low on the 
stem as possible, and you must remove 
any of the natural leaf-buds on that 
stem that are below the bud you are tc 
place in it. This removal you can do 
with your thumb-nail or a knife, nicking 
out the bud. 

Now select, at the place you want to 
insert your bud, a clean, smooth part 
of the stem, rubbing it clean with the 
fingers, and make two slits or cuts in 
the bark, one straight down the stem 
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is as good a month as 
any of the other eleven 
to apply to your lawn 
and garden this in- 





as yg vigorating nutrient. 
(AMMONIATED) 


contains elements for which grow- 
ing things are hungry-which they 
need, in steady diet, that vigorous 
growth may be sustained and gay 
colors result. 


See your seed or fertilizer dealer. 


No danger of burning from 
liberal application 


Garden Department 
Pacific Bone Coal & Fertilizing Co. | 


Subsidiary of Consolidated Chemical Industries nc. 
405 Montgomery Street, San Francisco 








BEST FOR THE WEST 


FLOWER ano 
VEGETABLE seeps 


Popular Varieties 5c 




















New Novelties 10c-25c 














Ardually ILLS FLEAS 


instead of stupefying them! . 


- - PULVEX-ING your 
dog or cat not only kills all 
the fleas or lice on your pet 
but “‘flea-proofs’’ him; no 
other fleas will bother him for 
days. Harmless, even if swal- 
Giy, lowed. Non-irritating. Odor- 
En less. Sold on a money-back ,; 
guarantee. At pet shops or 
—A copy oF Grug stores, in shaker-top 
“10 Tricks cans, 50c. Get a can today! 


To Teach Your Dog” with every canof Pulvex 



















AND KEEPS-THEM OFF 


KILLS THEM OFF... 


about 34 inch long, the other a shorter 
cross-cut at the top of the first cut. 
Both cuts should be made with a sharp 
blade—a pocket knife will do though a 
budding knife is better—and the cut 
must go through the outer bark but not 
into the woody part of the stem. Now 
with the back of the blade gently lift 
the bark on each side of the vertical cut, 
insert the leaf bud, push it snugly down 
into place as far as possible, and tie down 
the bark with a piece of 14-inch-wide 
rubber band. Start at the top, wrapping 
the band over its end with a half-hitch, 
then around and above but not over the 
bud, around again once or twice below 
the bud with another half-hitch to hold 
the end of the band in place. Your bud- 
ding job is done, and if, in three weeks’ 
time, the bud is still green it has “taken,” 
and become a part of the original plant. 

The leaf-bud you have inserted should 
be quite mature and yet not have started 
to grow. You will find these leaf-buds at 
the base of the leaves of any well devel- 
oped branch of the current season’s 
growth of a rose bush; the best ones for 
budding on the flowering stem of a rose 
just after the flower has faded. Remove 
the bud with a sharp knife by cutting off 
a sliver-like piece of the bark, half an 
inch long, of which the bud is the center; 





and you may leave half an inch or so of 
the old leaf stem in place to serve as a 
handle when inserting the bud. It pays 
to select your leaf bud carefully; a strong 
bud means a strong plant. On no ac- 
count let your bud dry out before insert- 
ing; it is best to cut your flower stem and 
remove the selected bud at the time you 
insert it. Of course, cut off all of the 
stem above the new bud. 

If you are undertaking the budding of 
a rose that has many stems you must 
either remove all the stems you do not 
bud, or bud the remaining stems. In 
the case of the climbing Tausendschoen, 
which is a many-branched type of rose, 
it would be necessary to insert a number 
of buds, one in each of the main stems 
retained. 

There is no garden too small to ‘iia 
its owner many a pleasant surprise as a 
result of the home-budding of roses. One 
little row of cuttings of a suitable under- 
stock (for ordinary purposes on the Paci- 
fic Coast Ragged Robin is good) set out 
this fall, to be budded next fall, will give 
you a number of strong rose bushes the 
following season, in such choice hybrid 
varieties as you select. And what a 
satisfaction it is to have roses of your 
own making; they will always seem 
more interesting than any others. 


Other Midsummer Garden ‘Tasks 


By Marie Olsson 


How is your garden going to look 
this fall and winter? Is it to be a color- 
less area with withered annuals and fall- 
ing leaves, or will your outdoor living 
room extend the same invitation to 
spend restful (or perhaps I should say 
laborious!) hours amid its charm as you 
did in warmer months? It is possible 
and positively enjoyable to utilize one’s 
garden room every month of the year 
in most parts of the West. 

Don’t wait until October to order 
spring-flowering bulbs such as daffodils, 
tulips, hyacinths, etc. Lists are now 
available from many growers and in 
some instances, early orders mean a ten 
per cent discount, to say nothing of the 
wide selection offered to buyers at this 
time. In ordering narcissi, include a few 
of each type to insure succession of flow- 
ers. [he trumpets bloom first, next the 
incomparabilis, and the leedsii are last 
to flower. 


PLANT THESE NOW TO BLOOM 
NEXT FALL 


Winter and fall-blooming annuals such 
as stocks (the tall, fragrant Bismarck 
strain is excellent), calendulas, lobelia, 
snapdragons (try the new rust-resistant 
strain for rust is more prevalent in warm 
weather), and cosmos may be sown this 


month. Treat violas and pansies as win- 
ter blooming annuals and sow them this 
month. Move them to the garden in 
November, pinch back the runners to 
induce stronger root growth, and watch 
them bloom as early as December in the 
South and not later than February in 
colder areas. Shade seedlings if you do 
not have a lath house. 


TRY THESE NEW ORIENTAL POPPIES 


At the Stockton Garden Club Flower 
Show last spring, I resolved to tell you 
something about the culture of oriental 
poppies. One of the members of this 
organization had several of them ar- 
ranged gracefully in a low green bow! 
against a black background; on each 
side of the bouquet stood two orange 
candles in small green dishes. 

The richness of the oriental poppy 
(Papaver orientale) makes it one of the 
outstanding flowers in the spring and 
summer garden, and their brilliant colors 
enhance the dullest of backgrounds or 
garden nooks. You may propagate them 
from division or buy named plants, or 
you may raise them from seed although 
they do not always come true. For ex- 
ample, seed which is supposed to be of 
paler varieties such as Mrs. Perry, which 
is a brilliant salmon, often revert to 
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the common orange coloring. But if you | 

are an adventurous gardener (and I hope 

all Sunset gardeners do delight in trying 

the new) raise the seed of some of the 

new oriental hybrids, the colors of which 2 


vary from white to orange, and deep 
ruby. Very often oriental poppies will 
bloom several times throughout the sum- 
mer and fall if allowed to remain in the 
flower border. Let the foliage die down 
for a month after each flowers and then 
commence to water heavily and the foli- 


age freshens and another crop of flowers 

appears. Plant this perennial poppy ina | 

partially shaded location and give it 

ample water, for they have a deep root 

system. Divide clumps in October when 

the plant is dormant. 4 


HOW TO DIVIDE IRIS 


..YET HARMLESS TO PLANTS ! 


Iris are strong growers and so should 
be divided and transplanted every three 
or four years. This is the season to per- 
form this task. To divide the bearded 
iris (J. germanica) use a sharp knife and 
avoid cutting too many small sections. 
About seven inches of fresh rhizome with 
feeding roots below the ground will pro- 
duce a strong plant. Feeding roots 
longer than five inches may be cut off. 
To make up for the loss of rhizome, the 
tops should be cut back to half their 
length before the division is replanted. 
Water well after transplanting and then 
several times each week to establish the 
plant. 

At the fall flower shows in the West 
the dahlia, chrysanthemum, and gladi- 
olus will all be in profusion. Keep all of 
these flowers well watered during the 
summer. Dahlias and mums should be 
staked by this time, and as the buds 


commence to form, pick off smaller ones NEW NICOTINE-OIL BASE SPRAY KILLS 
renal a fuoe on co away from theplane,| MORE APHIDS, RED SPIDER, THRIPS, ETC. Quicker! 


trench a foot or so away from the plant, 
filled with liquid fertilizer once or twice 








a month makes for bigger and better ype TESTS, have proved EASIER TO USE 

Howers. ‘This in a very grad way to that Union Garden Spray You simply mix Union Garden 
— fr wpena lle yuan gy of water | kills more aphids, mealy bugs, red Spray with water and it’s ready to 
-_ oe spider, scale, thrips, white flies, etc. | use. The soap spreader is already 


added. It makes a fine, atom- 

ized spray which covers in- 

stantly and completely. Sure 

death to garden pests, yet 

harmless to plants. 

8 OUNCE BOTTLE ... 50 
(makes 8 gallons of spray) 


SPECIAL UNION GARDEN 
SPRAYER, 60c 


UNION GARDEN SPRAY 


gaan Qe SABE Ab eecs 


SAN FRANCISCO... The Emporium... Owl Drug Stores 
OAKLAND... Whitthorne & Swan...Owl Drug Stores 
SACRAMENTO... Orchard Supply Co. FRESNO... Hobbs-Parsons Co. 


| —AND AT OTHER LEADING STORES 
to use an old corn popper to sift soil. | A QUALITY PRODUCT OF THE UNION OIL COMPANY 


A NORTHWEST FLOWER SHOW 
- Si “3 TWO SPRAYS 
you are in the vicinity of Woodlan 
Park, Seattle, Washington, during July vo ONE of 33 
In addition to a Nicotine 


21 and 22, be sure to visit the flower 
show of the City Wide Flower Club of | base, it contains a special oil 
that city. This is their sixth annual ee 
exhibit and Mrs. David P. Martin, the | SP!4Y and other active ingre- 
dients which kill pests not 


President of the organization, promises 
the West an outstanding floral exhibit. affected by many sprays. 


The show will be held in Floral Hall. 
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Anp now we come to the finale of this July 
SunseET. In its pages we have tried to capture 
the fragrance of midsummer flowers, the songs 
from a hundred camp fires, the joy that is born 
of living in the West. We have worked to make 
every paragraph helpful, inspiring, interesting. 
A July Sunset would scarcely be complete, 
however, without some note of patriotism, and 
so we offer for your consideration these extracts 
from an Independence Day oration written and 
delivered by William Frazier, full-blood Amer- 
ican Indian, at the Fourth of July celebration 
a year or two ago at Covelo, California. Here 
are his own words: 
ee 


A talented artist has painted a sadly beautiful 
picture called, “The Sunset of a Dying Race.” 
A gifted sculptor with marvelous skill has ex- 
pressed the same pathos in “The End of the 
Trail.” A beloved singer of ballads has given to 
the Indian an epic of beauty, but of despair. A 
New England author in a splendid mournful 
essay tells us that the Indian of falcon glance and 
lion bearing 1s gone, that as a race he has withered 
from the land, that his council fire has gone out on 
the shore. 

White man, this artist of yours, this poet, this 
sculptor of note, this eloquent essayist all have 
told the truth. The old Indian 1s dying, but so, 
too, 1s the old Caucasian. Our ancient brave in 
war paint and feathered head-dress has indeed 
reached the end of the trail, and so, too, has your 
old warrior with his glittering uniform and 
clumsy musket. They live together in their monu- 
ments of stone. 

But we are not a dying race! We are not a 
miserable race! We are not a vanquished race! 
No race of people 1s dying which can in one genera- 
tion transform the blanket into a tailored sutt, the 
tepee into a modern bungalow, the feathered head- 
dress into a tin hat, and the war cry into “The 
Yanks are Coming!”’ 

This we have done! 

There are today Indians throughout the nation 
who are fitting examples for anyone to follow. 
Indians who have attained enviable positions in 
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life. Indians who are a credit to their country 
and to their race. 

Some may say, ‘Well, what about the Indians 
on reservations? Are they not living just as their 
ancestors did?? And again I say, heredity, tradi- 
tion, that has come down to us since God knows 
when, cannot be overcome in a day. Is not the 
same true of your race? Are there not those in your 
midst who cling to old ways of doing things, those 
who bitterly bemoan the follies of the present age? 

In 1917 when Uncle Sam called for soldiers 
he found the Indian boy ready to defend a standard 
that only a few years before was bent on his exter- 
mination. That Indian boy ate and slept side by 
side with his white brother, endured untold hard- 
ships, marched, fought and died for a cause that 
was called Democracy. 

No, we are not a dying people. We are a 
people very much alive. Into that great melting 
pot the world calls America we are pouring no 
mean, degraded stream. Our contribution may 
be but the rough ore, but fellow countrymen, it 
brings no potsonous alloy from the older putrid 
melting pots of European and Asiatic civilization. 

Oh America, we are primitive young! We 
bring to you the supple sinew, the trusting open 
mind, the hope, the spirit, the noble purpose of 
youth—youth uncowed by failure, untainted by 
surfeit of success. 

We are One Hundred Per cent American!” 

ee 


The thing that touches us about this bit of 
Independence Day oratory is the naive revela- 
tion of the Indians’ pride of race and country. 
Pride is really a great thing, isn’t it? Come to 
think about it, it is the very foundation upon 
which this magazine is built. If you were not 
proud of your homes, your gardens, your par- 
ticular corner of Sunset Land, there would be 
no need for Sunset. If Sunset did not stand 
for the highest ideals in living, it would be of 
no value to you. And so with head held high, 
even though we are humble in heart, we send 
forth this July Sunset into the world of western 
homes. We want you to be truly proud to have 
it on your reading table—Lou Richardson. 
























The DATE-LINE. 
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“IN THE DEEPEST JUNGLES where the 
failure of so small an item as the battery in a 
flashlight may endanger life, we have learned 
to depend on Eveready!” These are the reports 
of many famous explorers who have taken ex- 
peditions into the wildest uninhabitated parts 
of the world. 


IN YOUR OWN BACK YARD — She: Why 
are you using a flashlight out in the yard? 
He: I\'m taking no chances...last time I came 
out herein the dark I almost broke my neck 
over Junior’s bicycle. 


















UY EVEREADYs and you buy fresh batteries. Indeed you can’t 
B buy any but fresh Evereadys because your dealer sells his stock 
of them so often that when you buy yours he can assure you they’re 
fresh ... and prove it by the Date-line on each battery. 


There’s the Date-line! You'll find it on all 
Eveready Flashlight Batteries. ..a guar- 
antee that they're fresh. 






4 
Yes, freshness is the “tell tale” of battery usefulness ... Eveready, EVEREADY 
“e“ ” . .~—oshs ——" 
the “symbol” of battery freshness. And, to give you that freshness, EXTRA - 
‘ - , ’ , : LONG LIFE 
the chemical engineers of the world’s largest makers of batteries have | BATTERY 


labored early and late. 

And what’s the result? The mix of the six active chemicals which 
produce the light in Evereadys is held constant. A “‘power-stabilizer,” 
holding all six of these chemicals in perfect alignment, has been 
perfected and patented. While, to keep power from leaking away 
when the batteries aren’t in use, a spun metal top closes each Eveready. 

A lot of work! But in results it’s been well worth the effort tous... 
and to you. For it’s your insurance that, whether you buy an Eveready 
for your flashlight, or take home an Eveready battery for your radio 
or motor boat ignition, you’re getting . . . packaged electricity at 
its freshest and best. 

National Carbon Company, Inc. General Offices: New York, N. Y. 








r ee : 
Thousands of radios in unwired homes are powered 
by Eveready Air Cell ““A”’ Batteries and Layerbilt 


Unit of Union Carbide |=», and Carbon Corporation. “B” Batteries. Eveready Dry Cells serve hundreds 
You are invited to visit the Union Carbide and Carbon Corporation exhibit in of uses in the home and in industry. LB 
the Hall of Science Building at A Century of Progress Exposition, Chicago 


EVEREADY BATTERIES packaged clectricily al ite best 





495 Women Report aurprising 
Pastry Success with ganas 


delicious new summer dessert, 
Cherry Tarts, illustrated here. 


You'll find it in every sack of Drifted Snow Flour, 

| togerher with eleven other varied new recipes by the 

West's most famous cooking authority. Each recipe, 

2 like the flour itself, has been tested by Sperry’s “‘Home- 
: . Perfecting” staff. 


Ee 














Sperry’s exclusive “Home- 
Perfecting” tests explain why 
Drifted Snow Flour banishes 


uncertainty from your cooking 


ate new in pastry making! 
Too long have women generously 
taken the blame for soggy pie crust and 
tough pastry shells when they were not 
at fault. Now they know the chief cause 
of their trouble is—flour. 

Replace flour that is uncertain in results with 
flour that is “Home-Perfected.” Before it reaches 
your kitchen—Drifted Snow Flour has been tested 
by Sperry’s staff of “Home-Perfecters,” 117 home- 
makers working in their own homes in ten Western 
states. Their job is to cook all kinds of recipes un- 
der every imaginable condition. The flour must give 
uniform results, must prove how it will act in your SILVERWARE, 
home, before it is branded as Sperry’s Drifted Snow. SPERRY’S GIFT TO YOU 


Try Martha Meade’s Cherry Tarts recipe which you 
will find inside your sack of Drifted Snow. Then you 
will discover why it pays to use this ““Home-Perfect- 
ed’ : flour. Copyrighted 1934 by Sperry Flour Co. 


MARTHA MEADE INVITES YOU to attend radio meet- 
ings of the Martha Meade Society broadcast every Tuesday 
and Thursday, 9:30 a. m., P.S. T. Tune in any N. B. C. station. 


Every sack of Drifted Snow, every 
package of Sperry cereals, contains a 
Silver Certificate, redeemable for gen- 
uine Wm. Rogers & Son silverware. 
Eight different pieces of this handsome 
oe pattern to choose from. 
Save certificates regularly and your sil- 
ver collection will grow until you'll 
soon have a complete set. 


D SNOW pagar FLOUR 


Your baker can save 
ou time and effort 

Martha Meade, c/o Sperry Flour Co. ax FREE i ‘ y 
San Francisco, California 4 aid in entertaining! Martha Meade’s Thousands of bakers use 
Please send me free and postpaid your new book, “50 Cakes new book, ““50 CAKES for 50 OCCASIONS” aged 4 — # their el 
for 50 Occasions.” I attach herewith the star bearing Martha MOGs Ps a deli vaily 
Meade’s printed signature which I tore out of the recipe Here are the right cakes in the right settings for 5 cy Piges you delicious 
folder packed in my sack of Drifted Snow Flour. (Note: If birthdays, holidays, anniversaries, parties and special = oo _— ——, = 
you do not send star from folder, send 35c stamps or coin.) events. Nowhere else could you find such an interest- kms ae wih sa poo 
- ing collection of cake recipes, combined with menu ize your grocer’s bakery 
ame suggestions, decorative schemes, and hints on cor- counter. Watch their win- 
tito rect service. And it’s all FREE—order blank (at /eft) dows for delightful new ideas 
. tells how to get your copy of this unusual 64-page in baking—based upon those 


Renk: Alail inact ree , tempting and nourishing 
Post Office 00 ai nvelope, or merely paste on post card Sonde~hahed shane quand. 


Bread ENERGY FOR Vitality! 


























